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THE BUFFALO 
BIAS BACON SLICER 


Keep your brand uniform. Slice skips and light 
bellies on the bias—heavy bellies straight. Its 
installation means profit to every bacon packer. 


The Bias Bacon Slicer is easily adjustable from 
straight to bias slicing in an instant by raising or 
lowering the cutting table, as much as 41°. 


Typical of all “BUFFALO” engineering, it is 


- simple in design, rugged in construction, thor- 


titcadiiis: 3 aaa SP 


oughly dependable. 


Actual photo of bacon sliced straight. ; 
Write for complete information and prices. 


JOHN E. SMITH'S SONS CO. 


50 BROADWAY, BUFFALO, N. Y., U. S. A. 


CHICAGO OFFICE: 11 Dexter Park Avenue, Union Stock Yards, 


Photo of bacon from same slab sliced on Phone Boulevard 9020 


the bias. illustrating the increase in width. WESTERN OFFICE: 2407 South Main Street. Los Angeles, Calif. 
CANADIAN OFFICE: 189 Church Street, Toronto, Ontario 


BUPrPFALO 


QUALITY SAUSAGE MAKING EQUIPMENT 








PROVISIONERS ARE TURNING COSTS INTO PROFITS 


Owners report big reductions in delivery costs with 
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TRUCKS AND 
COMMERCIAL CARS 
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Hundreds of provisioners have found 
out that profits do not depend entirely 
on increased income. To a large extent, 
they depend on reduced costs. Conclu- 
sive evidence comes from those provi- 
sioners who operate Ford V-8 Trucks 
and Commercial Cars. 

The cost records of owners PROVE V-8 
ECONOMY. These records show over-all 
economy as well as savings in fuel and 
oil costs. Interest and depreciation 
charges are low because of low first 
cost. Maintenance expense is low be- 
cause of V-8 Reliability and because 
of Ford’s low-cost engine and parts 
exchange privileges. Insurance, taxes 
and wages are less because V-8 Per- 
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formance permits the doing of jobs 
that formerly required larger trucks 
or more units. 

PROVED BY THE PAST... Ford V-8 
Trucks and Commercial Cars have been 
IMPROVED FOR THE FUTURE. You can 
expect even greater economy... more 
sensational performance... more im- 
pressive reliability. And your expecta- 
tions will be fulfilled! Call your Ford 
dealer today and set a date for an ‘‘on- 


the-job’’ test with your own loads, over 
your own roads, with your own driver. 
& & * 


ASK ABOUT THE FORD ENGINE EXCHANGE 
PLAN AND OTHER PARTS EXCHANGE PRIVILEGES 
WHICH ASSURE LOW MAINTENANCE COSTS. 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 

For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St.,Chicago. 
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“Hallowell” Trolleys, Hooks, etc. 
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The border around this ad gives a 
fair though incomplete idea of the 
extensive line of our “HALLOWELL” 
Packing Plant Equipment. It should 
not be overlooked, however, that the 
“HALLOWELL” Equipment pos- 
sesses a great many novel and de- 
cidedly outstanding features of 
improved design, and in addition 
that it is of the same high quality 


as our other nationally known 
“HALLOWELL” Products. 


Be Sure To Get Our Packing Plant 
Equipment Bulletin 482 























STANDARD PRESSED STEEL CO| 








BRANCHES BRANCHES 
BOSTON JENKINTOWN, PENNA. 
DETROID BOX 550 
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Dependable Selection 
_ Uniform Quality 
1 Prompt Service 
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BETTER SMOKEHOUSE CONTROL 


@ New Smoke Producing 
Method Cuts Fuel and Labor Costs 


Wrens concerned principally with increasing uni- 
formity and quality of product, modern methods 
of smokehouse control also considerably reduce fuel 
and labor costs. Modern equipment ranges all the 
way from complete new air conditioned and con- 
trolled installations to additions to existing set-ups 
of automatic stokers for feeding fuel to burners, 
thereby regulating smoke density, cutting costs and 
producing more uniform products. 

It is a far cry from the crude methods of smok- 
ing meats employed in packinghouses a few years 
ago to those in use today. 

Not later than 10 years ago, in many meat pack- 
ing plants, smoking meats was largely a rule-of- 
thumb process, in which the human element was 
the predominating factor. Results were entirely 
up to the man in charge of the smokehouses, who 
generally had his own individual ideas of what 
qualities a smoked meat product should have, and 
who followed his own methods to secure them. 


Control Facilities Were Lacking 


_ Had the full significance of smokehouse condi- 
tions on smoked meat results been fully appreci- 


CUTS COST OF PRODUCING SMOKE 


One of a number of underfeed stokers of the type 
used for residence heating installed in smokehouse 
fire pits in Chicago plant of Armour and Company. 
These stokers feed sawdust by means of a spiral 
conveyor from sawdust hopper to burner in back- 
ground. A number of advantages are claimed for 
this method of burning sawdust, including less fuel, 
labor and attendance and a more even distribution 
of smoke and heat throughout the smokehouse. 


ated, it is doubtful if the situation would have been 
changed materially. Temperatures, smoke densi- 
ties, air circulation, humidity and other factors 
were impossible to control within close limits, and 
products uniform in shrink, appearance, color and 
flavor, and with the greatest sales appeal were dif- 
ficult, if not impossible, to obtain. 

With the advent of wrapping and packaging 
meat merchandisers began to campaign for prod- 
ucts of more uniform quality. It was recognized 
early that if consumer demand for an identified 
product was to be built up, that product must vary 
little in quality from day to day. It must always 
meet the housewife’s exacting requirements when- 











ever and wherever she purchases it. 
Better Results Were Needed 


Selection of primal cuts to which 
particular brands or trade marks were 
to be attached, and curing these cuts, 
offered no particular problems. Smok- 
ing was the weak link in the chain from 
killing floor to consumer’s table. And 
it was, therefore, the one to which par- 
ticular attention was given in the effort 
to secure more uniform products. 

The results are familiar to every 
meat man. In a comparatively short 
time smoking operations have been de- 
veloped to a point where they closely 
approximate an exact process. Today 
little is left to chance and the human 
element has become a minor factor in 
results. 

Instead of permitting smoking oper- 
ations to be done by rule-of-thumb 
methods, careful packers have devel- 
oped procedure which they require shall 
be followed regardless of individual 
opinion. We now know more about how 
desirable results may be obtained in the 
snokehouse. And there have been de- 
veloped methods and equipment which 
will not only produce more desirable 
smoking conditions but which can be 
more scientifically applied and con- 
trolled. 


Heating Methods Improved 


Among early important improvements 
to be applied to the smokehouse were 
steam coils for heating and automatic 
temperature control instruments for 
holding any degree of heat desired with- 
in very close limits during the smoking 
operation. 

These have, perhaps, contributed as 
much to the production of uniform 


GUESSWORK ELIMINATED FROM 
SMOKING OPERATIONS. 


Use of automatic temperature control instru- 
ments and recording thermometers on smoke- 
houses has become standard practice in most 
meat packing plants. They reduce the hazard 
of the human element and make possible ac- 
curate checks when something goes wrong 
and results are not up to standard. A con- 
venient method of mounting these instruments 
is shown in this Taylor Instrument Companies 
installation. 


meats as any other single im- 
provement. Uniform temperatures 
in multi-story smokehouses and 
in all portions of individual 
smokehouses became possible for 
the first time. 

Another forward step was the 
use of gas and liquid fuel to sup- 
ply the heat for smoldering saw- 
dust and producing smoke. Here 
again closer control of an impor- 
tant smoking condition — smoke 
density—was secured. 


Recording Instruments Used 


Closely following these im- 
provements came the revolving 
smokehouse, a valuable contribu- 
tion to more uniform products. 

In this type of house all pieces 
being smoked are subjected to the 

same conditions, a result difficult 

to achieve in the conventional 
type of smokehouse, except at the 
expenditure of considerable labor to 
shift product from one location to 
another from time to time. 


All this time processing control was 
tightening up. As it became possible 
to regulate conditions more closely, bet- 
ter product results were demanded. Re- 
cording thermometers became standard 
equipment. These have not only been 
valuable in determining the best smok- 
ing times and temperature for specific 
results, but also have been helpful in 
improving labor efficiency and providing 
a check on operations when something 
goes wrong. 

With these better smoking aids there 
naturally followed more rigid specifica- 
tions for smoked meat which, in some 
cases, made advisable still closer regu- 
lation of the conditions influencing 
smoking results, particularly smoke 
quality and density, air circulation and 
the humidity of air in the smokehouse. 


Air Conditioned Smokehouses 


Out of this need there has been de- 
veloped and placed in successful oper- 
ation a new type of smokehouse, or 
smoking room, in which all controlling 
factors are under very close and positive 
control and in which any desired con- 
dition can be duplicated—not occasion- 
ally, but consistently day after day. 
Products more uniform in every way 
are now a possibility; in fact, are being 
produced in daily operation. 

A description of one of these air- 
conditioned and controlled smokehouses 
appeared in the October 5, 1935, issue 
of THE NATIONAL PROVISIONER. 


This new-type smokehouse, or smok- 
ing room, is a radical departure in con- 
struction and operation from the. con- 
ventional type smokehouse, and its use 
involves new construction not always 
possible and perhaps sometimes not ad- 
visable in older meat plant buildings. 
While some packers were striving for 
the ultimate in smoking results with en- 
tirely new methods, others were con- 
centrating their efforts to make im- 
provements in the conventional type of 
smokehouse and its operation. 


UNIFORM TEMPERATURES ESSENTIAL 
FOR BEST SMOKING RESULTs, 


It sometimes is difficult to maintain wi, 
temperatures in smokehouses of the cony, 
tional design. When much difference in 
perature exists, uneven shrink occurs yy) 
product is shifted from time to time. The 
temperature is influenced from the fire pit 
easier it is to maintain temperatures uniform 
and evenly. 


One of the problems in these latter 
smokehouses has been to secure better 
control of the quality and quantity of 
smoke. Executives of Armour and 
Company believe they have made a def- 
inite step forward in this direction by 
the employment of automatic stokers 
in the fire pits. 


Sawdust Burned by New Method 


Experiments over a_ considerable 
period of time in the Chicago plant of 
this company demonstrated the advan- 
tages of these devices and lately all of 
the smokehouses at this plant have been 
equipped with them. 

These stokers are of the type and size 
widely used in connection with resi- 
dential heating boilers and furnaces, 
and are employed to supply sawdust to 
the burners at a constant and controlled 
rate. 


Stokers used by this company are of | 


the underfeed type. The sawdust is” 
contained in a hopper with a capacity 
of about 75 lbs. A motor driven screw) 
conveyor feeds the sawdust from this’ 
hopper to a circular closed metal com- 
bustion chamber. Air for combustion 
is supplied by a fan operated by the 
motor which drives the conveyor. Speed 
of the screw conveyor, and consequently” 
the rate at which the sawdust is fed to” 
the combustion chamber, can be con 
trolled and regulated. Smoke is dis 
charged from the combustion chamber) 
through a short pipe. ‘ 
A number of definite advantages have ™ 
resulted from the use of these stokers = 
in the smokehouse fire pits. Perhaps | 
the most important of these is that] 
(Continued on page 44.) 
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England's Most Modern 
Abattoir 


Covers Ten Acres, Cost $250,000, 
Has Daily Killing Capacity of 
5,690 Head 


By JOHN ASHTON 


V HAT is conceded to be the most 


modern meat plant in Great Brit- 
ain is the Stanley Abattoir, Liverpool, 
a municipal institution completed sev- 
eral years ago at a cost, including land, 
of a little less than $250,000. 


This plant, in point of capacity, is 
not large in comparison with many 
meat plants in the United States. It 
has a killing capacity of 540 cattle, 450 
calves, 1,000 hogs and 3,700 sheep dur- 
ing a 10-hour working day. 


Little or no processing and manu- 
facturing , except on offal, is done, oper- 
ations being confined to killing. Plant 
is located on a site of 19 acres, nine of 
which are available for future building 
expansion. 


Done Differently in Britain 


In comparing size, capacity and in- 
yestment of this plant with meat plants 
in this country, it is necessary to bear 
in mind that “over there” things are 
dene differently, and that the meat in- 
dustry is on an entirely different oper- 
ating basis from that which prevails in 
the United States. Over there much of 
the slaughtering is done by retailers or 
small killers, who buy livestock on the 
open market and slaughter and dress 
with their own crews. 

While many of the time and money 
saving possibilities of modern equip- 
ment and methods in use in American 
ana Argentine meat plants are known 
and appreciated in England, it is not 
always possible to adapt them to Eng- 
lish conditions, because of local customs. 

The desire of every slaughterer to 
oversee his meat from the time it ar- 
rives on the hoof at the abattoir until 
its shipment from the plant results in 
portions of the slaughtering unit being 


periodically unoccupied, since a major- 
ity of master butchers and their crews 
ar2 not operating every day. 


Boss Oversees Job Himself 


But in order to cope with peak loads, 
which occur at certain seasons, such as 
Christmas, the plant has to be sufficient 
in size and contain equipment to handle 


USED FOR KOSHER SLAUGHTERING. 

Casting pen by which animals are 

placed in position for killing operation 
without rough handling. 


ENGLAND'S LARGEST AND MOST 
MODERN MEAT PLANT. 


Stanley Abattoir, Liverpool. It covers 10 acres 

and has a daily capacity of 540 cattle, 450 

calves, 1,000 hogs and 3,700 sheep. Very little 

mechanical equipment is installed and no 

processing done except on inedible by- 
products. 


peak loads simultaneously. This desire 
on the part of slaughterers to have 
close personal supervision over opera- 
tions, and their differences of opinion 
as to best practices, limits use of equip- 
ment and no doubt cuts down produc- 
tion efficiency. 

While probably more electricity per 
head killed is used in the Stanley Abat- 


toir than in any similar plant in Eng- 
land, if American methods were fol- 


lowed number of motor installations 
would be greater. Conveyor systems 
cannot be used and the personal super- 
vision desired by each butcher retained. 
Each butcher also has a very definite 
idea about the best chilling and cooling 
temperatures to use, but as these fall 
within narrow limits, it has been pos- 
sible to arrange coolers so that each 
killer can select a room in which the 
temperature he favors is maintained. 


High Class Construction 


The high class of permanent con- 
struction employed in this abattoir is 
well shown in the sales cooler illustrated 
here. Thoroughness of design and at- 
tention to details, usually attributed to 
English construction, is everywhere ap- 
parent, even to placing skylights so 
that there will be no direct sunlight in 
the pens to disturb or annoy the 
animals. 

Cattle are unloaded directly from 
railroad cars into small pens, each of 

(Continued on page 45.) 


CARCASSES FOR SALE ON DISPLAY 
IN WHOLESALE MARKET. 
When ready for sale carcasses are taken to 
the wholesale building and displayed in 
stalls of type shown here. These are located 
near coolers so that but little handling labor 
is required. Stalls are connected by overhead 
rails to loading dock. 








Tax Called Business Expense 
—No Refunds to Buyers 


ANY inquiries have arisen as to 
whether buyers of pork and pork 
meats are entitled to any part of funds 
impounded in connection with processing 
tax suits and returned to packers as a 
result of the decision of the Supreme 
Court and its order that such taxes be 
so returned. 


Opinion appears to be general that 
such refunds are not warranted, except 
in cases where special agreements have 
been made or other special obligation 
incurred, for the following reasons: 


Purchasers bought meat—not taxes. 
Meat was offered at a price and ac- 
cepted. The processing tax was only 
one of many taxes and other expenses 
of doing business. It is not the custom 
in the industry to sell expense of doing 
business but to sell meats at a price 
agreeable to both buyer and seller. 


With the decision of the highest court 
that no further processing taxes could 
be collected, the status of one of the 
packer’s costs of doing business is 
changed. This does not affect his trans- 
actions with his customers who were 
buying meats, not taxes. Transactions 
are not re-opened with adjustment in 
taxes or other costs of doing business. 


Bakers Bought Flour—Not Taxes 


Federal district courts have ruled re- 
cently in the case of baking companies 
seeking to intervene in the case of 
processing taxes being returned to flour 
millers, denying such intervention. The 
situation is set forth rather clearly in 
the case of West Baking Co. seeking 
intervention in a processing tax action 
in equity that had been brought by the 
Acme-Evans Company in the United 
States District court for southern In- 
diana. In his memorandum opinion, the 
judge said: 


“The purchase price of the flour, or 
other commodity, purchased by the bak- 
ing company was fixed by the complain- 
ant at the time the purchase was made. 
The fact that such price may have in- 
cluded the amount which the complain- 
ant was required to pay as taxes does 
not, in any manner, indicate that such 
baking company paid the tax. The pay- 
ment of such amount was incidental on 
its part, and the taxes were actually 
paid by the complainant. 

“The payment of such amount was 
voluntary upon the part of the baking 
company, and became a part of the 
purchase price just the same as did any 
other item of cost and expense incurred 
in the preparation of the commodity 
for sale. For example, the purchase 
price included, no doubt, various state 
taxes which the complainant was re- 
quired to pay upon the property used in 
the manufacture and processing of such 
commodity, yet it cannot be said that 
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the purchaser paid such taxes or ex- 
penses. Neither can it be said that if 
a part of such taxes are refunded, be- 
cause of over-assessment, or for some 
other cause, that the purchaser is en- 
titled to the proceeds of such refund.” 


Did Not Pay the Tax 


At another point in the opinion, the 
judge said: “The subject of the litiga- 
tion is the validity of the statute. The 
baking company, asking leave to inter- 
vene, did not attempt to intervene to 
challenge the validity of the statute, 
but waited until that question—the only 
controverted question in issue—was 
finally adjudicated, and now seeks to 
intervene and have paid to it a part of 
the money deposited as security, as re- 
quired under previous orders of the 
court. 

“The fact that such baking company 
may have paid to the complainant 2. 
sum of money, in addition to the regu- 
lar price of the processed article, repre- 
senting the amount of such taxes upon 
the processed article purchased by it, 
does not mean that it can be said to 
have paid the taxes. It could not bring 
suit against the government for refund, 
because no taxes were paid by it to the 
government, 

“The amount of money deposited in 
the bank or banks, under order of this 
court, represents the amount of money 


Dold Dollar 


ALES of the Jacob Dold Packing Co. 

for the fiscal year ended Novem- 
ber 2, 1935, totaled $33,709,782.05, 
which constituted a somewhat larger 
dollar volume than in the previous year, 
due to higher prices. 

Like other companies doing a large 
pork business, the Dold organization 
was handicapped by the nation-wide 
hog shortage, and reduced tonnage vol- 
ume below the point necessary for eco- 
nomical operation, President E. C. An- 
drews pointed out in his communica- 
tion to stockholders. 


Current assets of the company to- 
taled $5,539,007.77, including $1,499,- 
328.89 in cash and inventories valued 
at $2,697,288.13. Current liabilities to- 
taled $1,842,390.47. Surplus as of No- 
vember 2, 1935 totaled $1,115,645.76. 


Good Financial Position 


“During the year we have kept up 
our properties and our loyal organiza- 
tion,” President Andrews said in trans- 
mitting the year’s report. “We have 
successfully maintained the lowered ex- 
penses resulting from past year’s ef- 
forts and although we have had to face 


which the complainant would have been 
required to pay in taxes over the period 
in controversy, had the law been valid, 


Bought of Own Free Will 


“The bill of intervention which the 
baking company seeks to file does not 
allege that any coercion, threat, or mis. 
representation of any kind was prac. 
ticed by the complainant to induce it, 
the baking company, to purchase its 
product. It was simply a_ business 
transaction, the price being fixed by 
complainant, and accepted by the bak- 
ing company. It knew at the time that 
it was paying the market price for such 
product, and the amount of taxes in. 
cluded represents a part of such price, 

“However, the baking company did 
not pay the taxes. The taxes were not 
and could not have been passed on to it, 
There was, however, included in the 
purchase price a sum sufficient to enable 
the complainant to cover. all of its over- 
head, including city, state, and proe- 
essing taxes, as well as other operating 
costs. 

“As was said in the case of Lash’s 
Products Company v. United States, 
278 U. S. 175: ‘The purchaser does 
not pay the tax. He pays or may pay 
the seller move for the goods because 
of the seller’s obligations, but that is all. 
* * * The amount added because of the 
tax is paid to get the goods and for 
nothing else.’ 

“See Heckman & Co., Inc., v. I. §. 
Dawes & Co., Inc., 12 F. (2d) 154, in 
which case it was held that the pur- 
chaser was not entitled to recover from 


the manufacturer the amount of the 
(Continued on page 44.) 


Sales Higher 


an unprofitable result, our financial 
condition is sound as shown by the bal- 
ance sheet, which includes a new invest- 
ment by outright purchase of refrig- 
erator cars formerly operated under 
lease.” 


Income and surplus accounts of the 
company and subsidiary for the year: 
Income Account. 


er ee $33,709, 782.05 
Cost of sales 


Operating gross profit $ 1,886,341.76 


Selling, administrative and general 


91,474.83 
119,463.87 


Operating net loss 
Other income 


Operating net and other income 
Charges, including interest, discount 
and exchange; depreciation; miscel- 


laneous 398,931.91 


Net loss to surplus...........ceceees $ 370,942.87 


Surplus Account. 


Surplus as of Oct. 27, 1934.........$ 1,424,357.8 
62,231.60 


Plus miscellaneous adjustments 


Net loss from earnings above 


a 
Surplus as of November 2, 1935.....$ 1,115, 645.76 


_———_———— 
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Canada Wonders What It 
Will Get Out of Agreement 


By ERNEST B. ROBERTS 


HEN the reciprocal trade agree- 

ment between the United States 
and Canada was announced late in No- 
vember, 1935, considerable dissatisfac- 
tion was expressed on the United 
States side of the border. Cattle pro- 
ducers believed that the lowering of 
the tariff on beef animals, even in 
small number, would militate against 
them in the open market. It was felt 
that Canadians were given consider- 
able advantage. 


From the Canadian side there ap- 
pears to be a question as to just how 
much advantage the cattle producers 
will have, while the Canadian con- 
sumer is beginning to realize that these 
exports may actually help to increase 
the price of his meat. 


Canadian livestock men—at first 
elated over the new reciprocity pact 
of Messrs. Roosevelt and King, by 
which Canadian cattle may enter the 
United States after January 1 under 
a tariff tax of 2 cents per lb. against 
the former 3-cent rate—are, on reflec- 
tion, taking a more sober view of facts, 
and the many millions of dollars of 
“velvet” that were to stream into Ca- 
nadian pockets are being pared by 
varying percentages. 


When, as throughout last summer, 
prices in the United States are well 
above the Canadian level, it pays to 
ship 700-lb. to 1200-lb. steers and heif- 
ers to Chicago, St. Paul and Buffalo 
from north of the international line. But 
when, as now, prices in both countries 
get closer and closer, the fear is grow- 
ing that even a 2-cent tariff may be 
prohibitive. 


Problem of the Tariff 


But what has “stymied” the Canadian 
industry is the new principle of a quota, 
or upper limit, for the number that may 
be sent under the new rate each year. 
This has been fixed at roundly 156,000 
head for beef cattle. Compared with 
what had been possible with a high 
tariff and low cattle prices for the past 
five or six years, the new quota is 
generous. Beyond that there is no re- 
striction in number, but the old rate 
of 8c per lb. will apply as before. 


The core of the Canadian producer’s 
problem is that from the passing of 
the 3-cent tariff act in 1930 until the 
Snappy stimulus of last March only 
Some 3,000 head of Canadian cattle, 
excluding calves, could pass the border. 
Since then the trade, for reasons well 
known to readers of THE NATIONAL 
PROVISIONER, has been active, so that 
until the beginning of December 118,000 
beef cattle, 11,500 dairy cows, and 4,800 
calves—mostly from Ontario, Manitoba, 
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and Saskatchewan—found a market in 
American stockyards. 


In 1921, when entry was free, the 
large total of 500,000 head entered the 
states from Canada. The Fordney-Mc- 
Cumber act became effective in Sep- 
tember, 1922, with tariffs of 1%c on 
cattle under 1050 Ibs. and of 2c a pound 
on those over. In July, 1931, this was 
superseded by the Hawley-Smoot act, 
imposing a rate of 244c on cattle un- 
der 700 lbs. and of 3c over that weight. 
The change in weights was almost as 
drastic to the Canadian shipper as the 
increased rate. 


What happened is easily seen from 
the following table: 


TARIFF RATES COMPARED, 


Fordney- Hawley- New rate 

On cattle McCumber, Smoot, for 3 yrs., 

weighing Per head. Per head. Per head, 
650 Ibs. $ 9.75 $16.25 $16.25 
700 lbs. 10.50 21.00 14.00 
1000 Ibs. 15.00 30.00 20.00 
1100 Ibs. 22.00 33.00 22.00 
1200 Ibs. 24.00 36.00 24.00 


It will be seen that the new treaty 
rates are higher than the Fordney- 
McCumber tariff for cattle up to 1000 
Ibs., and the same from that weight up- 
ward, but of course markedly below the 
scale of the Hawley-Smoot act. 


Not Such a Rosy Picture 


A yearly total of 156,000 head vir- 
tually means to Canadian stockmen an 
annual trade possibility with profit for 
the duration of the three-year pact of 
about the average shipments during 
1935. Not so good as had been pic- 
tured when the first news flashed 
through from Washington. 


For the past few years there has 
been estimated to be a surplus of about 
250,000 to 300,000 head produced an- 
nually in Canada beyond what the do- 
mestic market is believed to be able 
to absorb at a price level that means 
profits for producers. The American 
quota is just over one-half of that 
number. 


About 600,000 cattle are sold yearly 
on all Canadian stockyards, represent- 
ing, as is the case in the United States, 
about 70 per cent of the estimated total 
kill. For all practical purposes it may 
be taken that only cattle grading good 
to choice are exportable, either to the 
states or to English and Scottish ports. 
In the last year for which official re- 
turns are available the following were 
the percentages of the total slaughter 
within those grades: 


Pet. 
Steers up to 1050 Ib.............. 6.27 
Steers over 1050 Ib............... 6.77 
AR ee meee tors 4.52 
ee ee 2.72 


Thus it will be seen that the per- 
centage suitable for export is not large, 
and that the number is well below the 
American quota, especially if the con- 
sumer of beef in Canada is to get his 


share of the better-grade beef. The 
government plan of beef grading is 
growing in popularity, for 34,332,000 
Ib. were sold under the scheme in the 
first ten months of 1935 compared with 
a total of 32,843,000 Ib. during the com- 
parable ten months of the preceding 
year. 


Meat Trade and Consumer 


What the new tariff rates may bring 
about in the immediate future is a 
speculation at present on the part of 
the producer as well as of the con- 
sumer. The latter is asking whether 
the concession of a cent a pound in the 
American tariff on cattle is not to be 
paid by him in the price of his beef. 
He realizes that higher prices are in 
prospect for medium and lower grades 
of beef when the exportable grades are 
creamed off. This is particularly true 
in the light of the heavy export of 
bacon to Great Britain. It is estimated 
that there will be only a negligible in- 
crease in the number of hogs on farms 
in Canada during the first six months 
of 1936. 


Meat men are seemingly “suspend- 
ing judgment” on the provision of 
Schedule 1 of the new treaty by which 
the tariff on “meats, prepared or pre- 
served, other than canned and not 
otherwise provided for” entering Can- 
ada from the United States is reduced 
from 5c to 8c a pound. The item, of 
course, means bacon, ham, and cured 
pork; and for the ten-month period, 
January-November, 1935, these were in- 
significant, not half a million pounds 
all told. Pork imports from the states 
were a tenth of those in 1934, bacon, 
ham, and mutton and lamb about the 
same. Imports of canned meats de- 
clined slightly during this period. Lard 
imports fell off drastically at the same 
time. 

Meat exports from Canada to the 
United States during the first eleven 
months of 1935 and the preceding year 
were as follows: 

11 mos., 11 mos., 





1935. 1934, 
a eee ree 5,607,000 146,600 
WE BE Sbceevicccarersenweeuse 3,364,300 128,100 
ME SR aout iudaeridwuseueue 317,700 295,800 
Lamb and mutton, Ib 9,600 31,100 
Canned meats ........... oe 1,574 2,265 
RI TE owe wes weccuritienekevee 498,000 3,500 


So Canadian meat men, like the cattle 
producers, are interested chiefly in what 
will happen when the beef producers 
on the American farms in the Corn 
Belt, the South and West get back into 
normal stride for production. They are 
wondering whether Canadian producers 
can, with a quota within the scale lim- 
ited to % of 1 per cent of the total 
American slaughter, make much im- 
pression by numbers or build up much 
good will among United States buyers 
while paying $2.00 a cwt. tax and a 
high freight rate on the animals which 
they export. 
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Quick Sale Dry Sausage 


Many packers who are not equipped 
for making dry sausage would like to 
manufacture such a product. An East- 
ern packer writes: 

Editor Tut 

We are 
do manufacture a 


NATIONAL PROVISIONER: 
not equipped to make dry sausage but 
bologna, 


good volume of 


franks, ete. Can you tell us how to make a 


good, wholesome quick sale dry sausage? 


The following formula may be used 
in making a cervelat which can be sold 
at a very reasonable price. It can be 
made at any season of the year with- 
out special equipment. It is stuffed in 
manufactured casings or beef middles. 

Meats: 


50 lbs. beef trimmings 

10 lbs. beef cheeks 

20 lbs. beef hearts 

10 lbs. ox lips 

10 lbs. fat pork trimmings or 
S. P. ham fat. 

Grind beef trimmings and hearts 
through 7/64-in. plate. Grind beef 
cheeks and lips through same sized 
plate twice. Grind pork trimmings or 
S. P. ham fat through %-in. plate once. 
Put all meats together in mixer and add 
following curing materials and season- 
ing: 

314 lbs. salt 

8 to 10 oz. granulated sugar 
8 oz. black pepper 

31% oz. nitrate of soda 

Mix for about 6 minutes. Meat is 
then placed in cooler and spread in lay- 
ers not over 8 ins. thick, making sure 
that it is packed compactly and that 
there are no air pockets. It is held at 
a temperature of 36 to 38 degs. Fahr. 
for about 48 hours. Cover the meat 
with oil paper if there is condensation 
in the cooler. After withdrawing meat 
from cooler put it through mixer for 
about 2 minutes. 


Stuffing the Cervelat 


Stuff the mixture in narrow to 
medium beef casings or manufactured 
easings. If beef casings are used the 
wide ends should be thrown out. Stuff 
to full capacity to avoid shrivelling of 
product. Take care to avoid air pockets 
in filling the stuffer with meat. 


Place stuffed sausage in cooler and 
let it hang there overnight or 24 hours 
if possible. Remove from cooler and 
hold in natural temperatures for 2 to 
3 hours. Then dip in brine of 100 deg. 
strength at a temperature of 200 degs. 
Fahr. One stick is dipped at a time 
and is held in hot brine for 3 seconds. 

Sausage is then placed in a smoke- 
house and smoked with a slow cold 
smoke, using hardwood sawdust. Tem- 
perature should be 75 to 80 degs. Fahr. 
for the first 36 hours with ventilators 
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closed. Then temperature is gradually 
raised to 90 to 100 degs. for about 6 
hours or until product is firm and shows 
good color. 


Take sausage out of smokehouse and 
hang close together on trucks or bank 
in natural temperatures where there is 
no draft which might cause wrinkling. 
Product should hang for about 24 hours 
before shipping. 

Pork trimmings used in making this 
sausage must be strictly 100 per cent 
fat, free from lean muscle or tissue. 
If any lean pork is included in this 
formula, then handling of either the 
pork before it goes into the sausage 
or the sausage itself must comply with 
government regulations relating to pork 
to be eaten without further cooking. 








What Are Your Smoked 
Meat Shrinkage Costs? 


Shrinkage in smoking or cook- 
ing meats is a cost item that can- 
not be overlooked. This invisible 
cost becomes a impor- 
tant in periods when prices are 
advancing. 

Do you figure hanging and 
shipping shrinkage as well as 
smoking or cooking shrink ? 

Do you know that shrinkage 
cost changes whenever raw mate- 
rial price changes? 

THE NATIONAL PROVISIONER has 
compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
smoked meats. This gives the 
cost per cwt. of percentages of 
weight loss at various levels of 
product prices. 

With this table, casual impres- 
sions as to cost differentials on 
smoking shrinkages may be 
checked with actual allowances 
necessary to cover this cost item. 
Subscribers may have this table 
by filling out and sending in the 
following coupon, accompanied by 
a10c stamp. In larger quantities, 
please write for prices. 


The National Provisioner, 
Old Colony Bldg., Chicago, Il. 
Please send me reprint on “How 


to Figure Cost of Shrinkage 
Smoked Meats.” 





Enclosed find a 10c stamp. 




















the lirade 


Keeping Bacon Color 


Bacon that does not hold its eolor 
does not sell well. An Eastern packer 
who is having difficulty with his prod. 
uct asks: 

Editor THE NATIONAL PROVISIONER: 

Our bacon has a nice color when it comes out 
After a few days in the 
cooler the color fades out and the meat is yp. 
How can we overcome this 


of the smokehouse. 


attractive looking. 
trouble? 

Fading of the outside color of bacon 
is due in large part to holding produet 
in too low a temperature after it is 
smoked. Smoked meats should not be 
held in the cooler but should be kept in 
the storage room at a temperature of 
50 to 55 degs. Fahr., or just cool enough 
to keep bacon from dripping. There 
should be good air circulation in the 
hanging room but no drafts. 


Sweating of bacon which is left in the 
cooler destroys its color. The inquirer 
says this condition occurs after two or 
three days. It is best to arrange pro- 
duction so that smoked meats do not 
have to be held so long. Many pack- 
ers ship out their smoked meats within 
24 hours. This has the added advan- 
tage of preventing excess shrink which 
occurs if meats are hung too long. 


WASH WATER TEMPERATURE 


Varying temperatures of water used 
in washing hog necks bring varying re- 
cults. A packer writes: 

Editor THE NATIONAL PROVISIONER: 

What should be the temperature of water used 
for washing hog necks to remove blood clots? 
What pressure is most commonly used in this 
operation ? 

The temperature of water used for 
washing hog necks should be main- 
tained very close to 110 degs. Fahr. 
Temperatures higher than this are hard 
to handle and unnecessary. They also 
tend to coagulate the blood, making its 
removal more difficult and increasing 
costs. If water of much lower tempera- 
ture is used it hardens the carcass, 
making cleaning more difficult. 


For these reasons it is almost im- 
perative to have automatic control of 
water temperature. In small plants 
with few high pressure washers the 
wash water is often taken from hot 
water system and reduced to proper 
temperature by mixing valves. In larger 
plants it has been found best to draw 
water from a tank in which proper 
temperature is maintained by automatic 
temperature controlling devices. 

A water pressure of 300 Ibs. is used 
quite generally for hog neck washing. 
This quickly removes any adhering 
blood clots. 


The National Provisioner 
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Rail and Truck Traffic 


News and Information for Packer 
Transportation Departments 


A railroad proposal to reduce the 
number of public stockyards where free 
unloading and loading would be done 
has been refused by the Interstate Com- 
merce commission. Carriers had argued 
they were required to perform such 
free services only at “public stock- 
yards” as designated by the U. S. Bu- 
reau of Animal Industry. The com- 
mission, however, pointed out that the 
Secretary of Agriculture’s jurisdiction 
over stockyards begins where the com- 
mission’s ends and that livestock mar- 
kets called only “stockyards” by the 
secretary were public markets. The 
carriers’ argument that the interstate 
commerce act relieved them of free 
service to markets designated only as 
“stockyards” was held invalid by the 
commission. The railroads’ proposal 
would have cut the number of markets 
given free loading and unloading from 
92 to 46. 


Enjoinment of an order of the Inter- 
state Commerce Commission finding the 
Chicago Union Stock Yards and Transit 
Co, a common carrier and its tariffs for 
loading and unloading livestock non- 
cancellable has been asked by the stock- 
yards company. The commission has 
postponed effective date of its order to 
March 3, which has made unnecessary 
the issuance of a restraining order by 
the federal court. The stockyards com- 
pany has also postponed the date of its 
cancellation tariffs until the court can 
act on its suit in equity. 


Record of I. and S. 4142, involving the 
relationship of rates on packinghouse 
products from interior Iowa and south- 
ern Minnesota points to the East and 
on the same products from Missouri 
river points to the East, has been 
consolidated with No. 27224, Swift & 
Company vs. New York Central, and 
other cases for briefs and decision. The 
issues which have been presented re- 
cently in No. 27224 in Interstate Com- 
merce Commission hearings at Chicago 
have been similar to earlier cases and 
complainants and defendants agreed on 
a consolidation. 


Carload freight rates on feeding tank- 
age between Toledo, O., and Fort 
Wayne, Ind., were found reasonable by 
the Interstate Commerce Commission 
in a recent decision. The complainant, 
Darling & Co., paid a commodity rate 
of 11 cents, applicable on tankage not 
otherwise indexed by name, on its ship- 
ments. The carrier later collected an 
additional amount claiming that ma- 
terial shipped should take the sixth 
class rate for meat scraps and feeding 
tankage. The commission said the com- 
modity shipped was suitable for feed 
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and was, therefore, feeding tankage, 
subject to the sixth class rate of 15 
cents. 


Inedible tallow freight rates from 
Scottsbluff, Neb., to Kansas City, Mo., 
are involved in a complaint filed with 
the Interstate Commerce Commission 
by the Colorado Animal By-Products 
Co., Denver, Colo. The company asks 
reparation from the railroad on ship- 
ments made and paid for. 


Shippers’ regional advisory boards 
estimate total freight carloadings of 
livestock for the first quarter of 1936 
at 162,760 cars against 160,828 in the 
same period last year. 


U. S. C. OF C. MEETING 


Principles of American enterprise and 
requirements for national progress will 
be the keynotes around which the 
twenty-fourth annual convention of the 
Chamber of Commerce of the United 
States, to be held in Washington, D. C., 
April 27-30, will be built. Member or- 
ganizations must have such resolutions 
as they wish to submit to the conven- 
tion in the hands of the headquarters 
office by March 18. 


HALF A MILLION SAFE MILES. 


When Swift & Company started its ex- 
tensive campaign for safe driving re- 
cently, M. L. Searcy, manager of De- 
fiance, O. produce plant, found an 
example at hand. A look into the rec- 
ords showed that E. Snider had been 
driving for 15 years—piling up a total 
of approximately 500,000 miles in all 
kinds of weather over all kinds of roads. 
During that time he had but one accident 
—and that a minor one and not due to 
his negligence. 

Manager Searcy is shown here (right) 
congratulating safe-driver Snider on his 
record. 











New Trade Literature 





Sausage (NL172) — Illustrating com- 
plete line of sausage-manufacturing 
equipment. Broadside shows 30 pieces 
of machinery, briefly describes each. 
Available sizes and metals are given.— 
The Allbright-Nell Co. 


Floors (NL168)—Directions for laying 
floor-steel grid armor for asphalt or 
concrete floors on wood, steel or con- 
crete base given in 4-page folder and 
insert. Illustrations supplement descrip- 
tive text. Size and price data fur- 
nished; one page devoted to repair of 
worn floors.—Acme Steel Co. 


Boilers (NL180) — Sectional — header 
type boiler for a wide range of steam 
pressures, capacities and methods of 
fuel firing. Catalog gives details of de- 
sign, cross-sections of representative 
installations and photographs showing 
boiler fabrication and inspection —Com- 
bustion Engineering Co. 


Insulation (NL181) — Broadside dis- 
cusses engineering service available for 
construction of cold storage rooms, In- 
closed card can be used to secure free 
consulting service on present or pro- 
posed insulation and cold storage prob- 
lems.—United Cork Companies. 


Non-Corrosive Metals (NL182) — Con- 
densed, up-to-date information about 
Toncan copper molybdenum iron to be 
used where rust-resistant characteris- 
tics are desired. Special attention is 
given to physical properties and physi- 
cal constants of this alloy iron.—Re- 
public Steel Corp. 


Compressors (NL183)—Two illustrated 
folders describe details of single- and 
double-stage horizontal duplex and ver- 
tical duplex compressors. Advantages 
are listed and discussed, specifications 
given in considerable detail—Carbon- 
dale Machine Corp. 


Feedwater Heaters (NL184)—“For use 
wherever exhaust steam is available for 
heating boiler feedwater.” Bulletin il- 
lustrates and describes new non-de- 
aerating type stationary heater, gives 
figures showing savings to be made 
through its use.—Worthington Pump 
and Machinery Corp. 





To obtain information on new 
trade literature mentioned in THE 
NATIONAL PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only) : 
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IS THERE 
SELLING 
POWER 


IN YOUR 
CARTON 
DESIGN? 


= artists do more than create striking designs 
with pleasing color combinations—they add that important 
“something” which merchandisers call “sales punch.” If you 
are interested in improving your present cartons or 


developing new ones, they'll gladly submit suggestions. 


* 


SUTHERLAND cAticeoain: 


The National Provisioner 
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Meat Selling Prices 


Are Subject to Conditions Over 
Which There Is Too Little Control 


RICE always is a factor in a sales 
Prsticitation. Price, therefore, is of 
paramount interest to packer salesmen, 
and their ideas concerning this subject 
are often worth considering. 

The following letter from a packer 
salesman discusses prices from what is 
apparently the salesman’s angle. While 
the tone of it leaves no doubt that the 
writer favors a shading privilege, it 
alse creates the impression that his 
thoughts are for the privilege of shad- 
ing downward only. 

He writes: 

Editor THE NATIONAL PROVISIONER: 

In a recent issue of THE NATIONAL 
PROVISIONER the statement was made 
on “A Page for the Packer Salesman” 
that “price is today the dominant fac- 
tor in meat sales.” 

How well the packer salesman knows 
this. Regardless of his desires to dis- 
regard competition and sell his list, he 
is face to face with the fact that his 
products often are worth only what a 
competitor may be asking for compar- 
able grades. 

It makes little difference whether or 
not the competitor cuts prices to move 
distress goods—in a deliberate attempt 
to get volume by underselling — or 
whether he merely shades within what 
might be considered a legitimate range. 
The fact remains that the low price 
usually rules wherever it is offered. 
And the packer salesman charged with 
the task of getting list prices is prac- 
tically helpless in the face of it. 


Prices Can't Be Controlled 


There has been much discussion of 
meat prices, and volumes have been 
written about them. From all of this, 
however, the packer salesman has 
gained little of practical value—certain- 
ly not much that has aided him to sell 
at the list price, or even to get better 
average prices. 

This is not surprising, when the fun- 
damentals of price making are under- 
stood. Meat prices are something be- 
yond the ability of anyone to control. 
One has only to scan packers’ yearly 
financial statements and to note losses 
frequently taken on inventory depre- 
ciation to appreciate this fact. 

Even if they desired to do so, pack- 
ers could not maintain prices from week 
to week, day to day, or even hour to 
hour. By what reasoning, therefore, 
can it be assumed that a packer sales- 
man can control prices in his territory, 
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which he must do to sell at the list, un- 
less his list is under what the trade 
considers is the market for the day? 


Fundamental factors govern the gen- 
eral price level of meats—livestock sup- 
ply, consumer purchasing power, supply 
of foods competing with meat and the 
demand for them, costs of processing 
and distributing, market for by-prod- 
ucts, etc. All of these factors operate 
to make the market. Few of them are 
under the control of the packer. 


How a Sale Functions 


In a similar way there are factors 
in the territory which act to strength- 
en or weaken prices, as reflected in the 
price lists from day to day, and over 
which the packer salesman has little or 
no control. Among these might be in- 
cluded the weather, paydays, social 
functions, sales of competing foods, 
cooking schools, food advertising by 
other manufacturers, supplies of locally 
grown foodstuffs, etc. 


The packer can set any prices for 
products he chooses. But the retailer 
also has his ideas—a reflection of con- 
sumers’ opinions and demand. The 
packer asks a price; the retailer bids. 
A transaction is completed when a bal- 
ance between bid and asked prices is 
reached. The salesman rarely gets as 
much as he wants, and the retailer fre- 
quently pays more than he desires. 

This is not meant to imply that 
wide price fluctuations are necessary in 
meat selling. Often 4c lb. will repre- 





SALESMAN ASKS; RETAILER BIDS. 


Nalesnman 


sent the difference in a packer’s and re- 
tailer’s ideas of value. It may be more 
or less. Seldom is it more than what 
might be construed as a legitimate dif- 
ference of opinion, except when cut 
prices influence. 


Problem Up to Packers 


Nor should anything in this letter 
be taken to imply that many conditions 
governing meat sales cannot be con- 
structively influenced, at least to a 
greater degree than has been attempted 
in the past. Better meat merchandis- 
ing, as I understand the term, does not 
mean simply more volume, but volume 
sales at profitable prices. 


Any broad consideration of meat 
merchandising must include packer’s, 
salesman’s and retailer’s methods, as 
well as numerous other factors, includ- 
ing those mentioned previously and 
those pertaining solely to selling and 
distributing. 

Constantly urging salesmen to get 
better prices has done little good in the 
past, and will do no more good in the 
future. The problem today is not to 
make good products, but to dispose of 
them profitably. If a humble packer 
salesman were permitted to express an 
opinion, it would be that improvement 
will come when packers not only appre- 
ciate fully that meat merchandising has 
not kept pace with processing and man- 
ufacturing, changing conditions and 
keener competition, but when their dis- 
position to “do something about it” is 
translated into intelligent and aggres- 
sive action. 

Yours truly, 
HARASSED SALESMAN. 


LARD MAKES THE BEST PIES 


If all the pumpkin and mince pies 
baked in the winter months were 
placed crust to crust, there wouldn’t be 
any question in the mind of any packer 
salesman about the desirability of sell- 
ing the lard with which to make them. 

Winter seems to be a big pie season. 
The big dinners during cold weather 
often finish up with one of these two 
kinds of pie—and sometimes with both 
kinds! 

It would be a little difficult to show 
ail of the winter pie production together, 
crust to crust, but the pies will be made 
and eaten, and lard will be used in the 
preparation of a great many of them. 
That means that dealers should be ready 
to serve an increased demand for lard, 
and should make every effort to build 
up that demand and get a share of the 
sales resulting from it—Meat Trade 
Topics. 
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Quality Meats Deserve 


Trucks of 


ALUMINUM 























ALUMINUM IS FRIENDLY TO FOOD 


@ These “Wear-Ever” trucks cannot rust, can- to “Wear-Ever” Aluminum for almost every kind 
not contaminate, nor affect color or taste of your of food-handling equipment. The name “Wear- 
products. In fact chemists even use Aluminum to Ever” on any piece assures that it is made of 
safeguard the purity of distilled water! the best adapted Alcoa Aluminum alloy to give 

The bodies are welded into one seamless piece. satisfaction in the particular service for which 
They are tough and strong to stand up indefi- a it is designed. For further information, address 
nitely under packing plant punishment... yet AER THE ALUMINUM COOKING UTENSIL CO., 


lighter and easier to handle. | ALUMINUM) Desk B-470, llth St., New Kensington, Pa. 
im) 


re ga ; 5 a — all 
These facts explain the fast-growing trend | maf yar (Offices in all principal cities) 


REGU S PAT OFF 


“Wear-Ever’ ALUMINUM 


THE STANDARD: WROUGHT OF EXTRA HARD, THICK ALUMINUM PLATE 
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Sausage Merchandising 


Packers Developing New Ideas to 
Build Consumer Demand 


NE of the reasons for more efficient 

sausage merchandising is to build 
greater consumer demand for identified 
products—to increase consumer good 
will to a degree that will make the 
sausage manufacturer largely, if not 
entirely, free from competition of prod- 
ucts made to sell at a price and the 
whims of retailers. 


There are no hard and fast rules that 
must be followed to do this. The prin- 
ciples of good sausage merchandising 
are well defined and may not safely be 
ignored. But there is no limit to the 
intelligence, energy, persistency, consis- 
tency and ingenuity with which they 
may be applied. A consideration of 
even apparently unimportant details of 
a merchandising situation always is 
worth while. The ability to capitalize 
on opportunities overlooked by competi- 
tors often determines results. 

THE NATIONAL PROVISIONER recently 
had the opportunity to examine plans 
for several sausage merchandising cam- 
paigns to be launched this year. All of 
them had been worked out very care- 
fully and in considerable detail. In 
each case, it was felt, nothing had been 
overlooked. Yet the plans were similar 
in few respects. 


Conditions Dictate Methods 


This may be accounted for in part by 
varying conditions in the territories 
where these merchandising campaigns 
are to be applied. But particular con- 
ditions cannot justify the apparent over- 
sight in some of these plans to consider 
fundamental merchandising principles. 
It seems very probable that in these 
cases the campaigns were planned by 
minds more accustomed to solving prob- 
lems of production than those connected 
with profitable disposal of products. 

Only one of these plans, for example, 
considers a review and examination of 
processing and manufacturing methods 
to cut costs, improve quality and sale- 
ability of products and present them to 
consumers in a more attractive and ap- 
pealing manner, 

In only two cases are surveys of mar- 
kets planned. One plan provides for a 
thorough examination of products to 
eliminate slow selling and unprofitable 
items and to replace these with others 
which might have greater acceptance 

y a larger number of consumers in the 
sales territory. 

Another plan contemplates subordi- 
hating on wrappers and packages the 
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SAUSAGE 
//lomiiffrclité» 


commonly-used terms for sausage and 
emphasizing instead coined words that 
will identity each product as the exclu- 
sive production of the company in ques- 
tion. Peculiarly, this latter campaign 
has been planned entirely around what 
the executives of this company believe 
to be the modern trend in identifying 
food products. 


New Names for Old 


While the common sausage names— 
bologna, blood sausage, frankfurts, sa- 
lami, etc.—have served manufacturers, 
retailers and consumers many years, it 
is pointed out, and no doubt will con- 
tinue to be used universally in the in- 
dustry, their use on wrappers and pack- 
ages might profitably be subordinated 
and coined words emphasized. 


The reasoning behind this theory is 
that it is easier, for example, to in- 
fluence a housewife to ask for “Snacks” 
than for Blank’s liver sausage. If 
“Snacks” is a registered trade mark, it 
is the exclusive property of one manu- 
facturer and may be used by no other 
producer of sausage. 


When used to designate liver sausage, 
therefore, it distinguishes a product of 


particular quality and flavor—one that 
can be secured by the housewife only 
by asking for it by trademarked name 
and not by the term by which this sau- 
sage is popularly known. 


Another angle is, regardless of the 
coined names used for any product, 
that retailers will know it for what it is. 
Thus should a housewife ask for liver 
sausage she might get that labeled 
“Snacks.” And if she liked the product 
the chances are she would show her 
preference for it in the future. 


Competition Reduced 


Thus good will and consumer demand 
would be built up, it is believed. At 
least, it is reasoned, emphasis on coined 
words for various sausage plant prod- 
ucts would put the sausage manufactur- 
er using them at a considerable mer- 
chandising advantage in that house- 
wives would be less likely to confuse 
his products with those of another sau- 
sage manufacturer who designated 
products in the usual manner. 

The idea is not new in the food in- 
dustry. It has been used by some pack- 
ers with considerable success, particu- 


(Continued on page 44.) 


DISTINGUISHED AS THE PRODUCT OF A PARTICULAR PLANT. 
“Fansee Roll,” is the name given this product of the Henry Fischer Packing Co., 
Louisville, Ky. Greater use of coined names for sausage products would aid in 

building greater consumer demand, some packers think. 
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New Form of Rock Cork Solves Your 
Cold-Line Insulation Problems . . . 





FAMOUS MINERAL INSULATION NOW AVAILABLE as Pipe Covering 





New Rock Cork Pipe Covering .. . 
pretested for four years in actual field 
service . . . is identical in mineral 
composition with Rock Cork Sheets 
. » . a material whose inherent per- 
manence has been proved by 29 years’ 
service. Pictures show additional 
important features . . . factory-ap- 
plied, integral waterproof jacket plus 
distinctive J-M method for the all- 
important insulation of fittings. 


CLAMPING A SECTION of the new Rock Cork 
Pipe Covering into place. The waterproof 
jacket is an integral part of the covering. 
The waterproof cement on the end assures air- 
tight joints between sections. 


IN APPLYING Rock Cork Pipe Covering the 
circumferential joints between sections are 
sealed with the waterproof cement and a spe- 
cial waterproof tape. 


uy 
ROCK COR 
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ml Johns-Manville 


LOW-TEMPERATURE 
INSULATION 
In Sheet Form... and for Pipe Covering on 


; ee 
NOTE THE LAP, which isa part of the integral 
waterproof jacket. To safeguard insulating 
efficiency of the pipe covering, it is sealed down 
with waterproof cement and a special water- 


# T"SEIO™., 


IN THE JOHNS-MANVILLE METHOD of in- 
sulating fittings . . . the best yet devised . . . 
insulation is doubly sealed against moisture 
at this ordinarily vulnerable point. 


———. 


NEW product with a four-year sery- 
ice record! Despite Rock Cork’s 
outstanding performance for 29 years in 
sheet form, the new Rock Cork Pipe 
Covering is now formally introduced 
only after it, too, has been tested for 4 
years in field service . . . under actual 
working conditions. 


Mineral in composition, Rock Cork 
Pipe Covering is inherently permanent, 
airtight, immune to moisture and rot. 

And in addition to its own natural 
moisture resistance, the factory-applied, 
waterproof jacket provides an absolutely 
hermetic seal against infiltration of mois- 
ture-laden air . . . the most frequent cause 
of failure in low-temperature insulations, 


To insulate fittings, the new J-M 
method employs Zerotex, a special water- 
proof rock-wool felt . . . double-sealed 
with waterproof tape and plastic. Hence 
fitting insulation, like the covering itself, 
is mineral in composition . . . remains 
airtight, moistureproof . . . a permanent- 
ly efficient insulation. 


A nation-wide group of approved insula- 
tion contractors, skilled in this type of 
work, apply Rock Cork Pipe Covering... 
assuring correct application of the material. 

Send for the free brochure giving com- 
plete details on this latest product of 
Johns-Manville research. 





ES 


HERE IS THE FINISHED JOB. Johns-Man- 
ville Rock Cork Pipe Covering is finally coated 
with waterproof Zerogloss . . . an attractive, 
permanently efficient installation. 


MAIL THIS COUPON TODAY 





Name 


JOHNS-MANVILLE, 22 East 40th Street, New York 
Please send me the new Rock Cork Pipe Covering brochure. 


Title. 








Organization 


Address. 
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REFRIGERATION ip ' 


and Nvt Conditioning 


Automatic Cooling 


Maintains Ideal Conditions of Tem- 
perature and Humidity 


In the July 18, 1935, issue of THE 
NATIONAL PROVISIONER was described 
an automatic refrigerating system in- 
stalled in hog chill room and beef cooler 
of the Home Packing Co., Ann Arbor, 
Mich. Because of its unusual features, 
this installation aroused considerable 
interest among smaller packers, many 





ing load being carried by the other. other are four similar units. (EC-20, 
Each of these rooms measures 13 by EC-17, EC-16 and EC-15). These units 
34 ft. and is 10 ft. high. in hog chill room and beef coolers have 
Refrigeration in the hog chill room is the following areas and capacities. 
supplied by two General Electric condi- COOLING UNIT SPECIFICATIONS. 
tioned air cooling units (model EC-20.) Chinen Capacity 
The problem here was to chill hogs to Unit Model. B.t.u./hr. 
cutting temperature in 18 hours. This rc 2,000 
these units do easily. They are con- EC 3,000 
trolled by a room thermostat guarded 2 py 
from physical damage and heat radi- 5 12,000 
ated from the hot carcasses by a stain- EC 24,000 
home ateel guews. Designed to Give Results Desired 
The units were selected to operate at 
a temperature difference between cooler 
air and refrigerant of 16 degs. Fahr. 
They have specially designed coils hav- 
ing proper amount of total surface, 
proper ratio of primary, or air surface, 
to secondary, or gas surface, and proper 
circulation of air over them. This air 
circulation is produced by a small fan 
which operates continuously. Specifical- 
ly the units are designed to maintain 
a relatively humidity of 80 to 85 per 
cent and a temperature of from 34 to 
, 40 degs. Fahr. within one or two de- 
3h & 4k® , i4 grees variation depending on type of 


Pa rs) 


” cme Ca CS eRe control used. 


These conditioned air cooling units 
are relatively small and very simple to 


CONDITIONED AIR COOLING UNIT. install. They are merely hung from the 
This is type of unit used to refrigerate hog chill room and beef coolers in plant ceiling. Due = the fact that they il 
of Home Packing Co. It is designed to operate on a small temperature differ- erate on a small temperature difference 


ence between refrigerant and room temperatures and to maintain a humidity of between room and refrigerant tem- 
from 80 to 85 per cent. peratures, they do not condense the 


of whom have asked for further infor- 
mation about it, particularly as to 
methods by which uniform humidity is 
maintained. 


Refrigerating systems of this kind 
are unusual in the meat packing in- 
dustry, but are not uncommon in other 
food manufacturing and processing 
plants, retail stores, etc. In the Home 
Packing Co. plant the installation was 
made, after careful investigations, at 
the time a new hog chill room was con- 
— and two beef sales coolers re- 
uilt. 


The plan provides for three small au- 
tomatic, electric driven compressor 
units of 7%, 5 and 2 h.p. respectively. 
The largest compressor cools hog chill 
room, which measures 18 by 36 ft. in 
floor area and is 9 ft. high. It has a 
capacity of 150 carcasses. 


Refrigerate with Unit Coolers 


The two smaller compressors operate 
together to refrigerate the two beef 
coolers. On cold days, it has been found, 
Operation of one of these machines can 

dispensed with, the entire beef cool- 
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moisture out of the air except in the 
amount required to maintain desired 

Two General Electric conditioned air humidity. 
cooling units (models EC-20 and EC-17) Condensing units and conditioned air 
are installed in one beef cooler. In the coolers were selected to operate ap- 


REQUIRE NO ATTENTION EXCEPT OILING ONCE A YEAR. 


Largest unit, rated at 71/2. h.p., cools hog chill room in plant of Home Packing Co.. 

Ann Arbor, Mich. Two smaller units refrigerate two beef coolers, rated at 5 h.p. 

and 2 h.p. Machines are entirely automatic in operation. Under maximum con- 
ditions of cooling they operate a total of approximately 14 hours per day. 
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Meets the requirements of another large packer. 
Schluderberg-T. J. Kurdle Company of Baltimore—packers of 
Esskay Quality Meats—uses Frick Refrigeration in their chilling, 


packing and storage rooms. 


Let the nearest Frick Sales-Engineer design your cooling 
system to maintain the perfect humidity so important in the 
meat-packing industry. Write, wire or phone NOW! 


The William 
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proximately 14 hours per day under 
maximum cooling demands, In this way 
the refrigerating system cycles so that 
the small amount of frost which will 
sometimes accumulate on coils during 
the operating cycle will be allowed to 
melt and run down drain during the 
“off” cycle or non-operating period. 
Moisture resulting from these defrost- 
ing periods is not returned to the air. 


y= MIDNIGHT) 4 y 


\e 


\ 


TEMPERATURE AND HUMIDITY. 


This record of temperature and humidity 

was taken in one of the beef coolers. 

Both held practically steady, the former 

at 34 degs. Fahr. and the latter at 80 
per cent. 
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Operation Automatic 


During most of the operation coils 
are wet, so that the air passing over 
them is washed free of odors, which go 
down the drain with the drip. 

The refrigerating system for both 
hog chill room and beef coolers are en- 
tirely automatic and do not require the 
attention of an operating engineer. Oil- 
ing is done once each year. 

Water flow to water cooled con- 
densers is controlled by a valve which 
automatically shuts off the water sup- 
ply when condensing units are not op- 
erating. The refrigerant used is Freon. 


REFRIGERATION NOTES 


Abraham Bros. Packing Co., Memphis, 
Tenn., has let contracts for improve- 
ments to its Hollywood plant, including 
new beef coolers. 

Payton Packing Co., Tucson, Ariz., 
is enlarging its refrigeration plant. 

Segrest-Walker have completed new 
cold storage plant, Slocomb, Ala. 

A. J. Reinhart, Dade City, Fla., is 
completing new meat curing plant to 
replace one destroyed by fire. 

Snellings Lumber Co., Columbus, Ga., 
is constructing cold storage plant. 

Milk Products Co., Ellensburg, Wash., 
has installed cold storage locker system. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Jan. 
29, 1936, or nearest previous date: 
Sales. High. Low. —Close.— 
Week ended . Jan. 
an. 29. —J . 
Amal. Leather.13,600 
0. Pfd é 
Amer. H 
Do. Pf 
Amer, Stores .. 2,200 
Armour Ill... .165,000 
Do. Pr. Pfd. 9,600 
Do. Del. Pfd. 2,650 
Beechnut Pack. po 


s 7 6,50 
Cudahy Pack... 1,700 
First Nat. Strs. 3,300 
Gen. Foods ...18,200 
Gobel Co. ....11,200 
Gr.A.&P.1stPfd. 40 

Do.. New .... 120 
Hormel, G. A.. 250 
Hygrade Food . 6,800 
Kroger G. & B. 9,300 
Libby McNeill. .11,600 
Mickelberry (Co.11,250 
M. & H. Pfd.. 210 
Morrell & Co.. 1,100 
Nat. Leather.. .19,450 
Nat. Tea 
Proc. & Gamb.. 

Do. Pr. Pfd. 
Rath Pack. 

Safeway Strs... 

Do. 6% Pfd. 

Do. 7% Pfd.. 
Stahl Meyer .. 
Swift & Co. 

. Intl. 


. S. Leather. 4, 
ees 
Do. Pr. Pfd. 
Wesson Oil ... 
D > 


Wilson & Co...49,600 
Do. Pfd. .... 2,300 


*Or last previous date. 
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FINANCIAL NOTES 


The board of directors of Swift & 
Company have declared a quarterly 
dividend of 1 per cent, or 25 cents a 
share, payable April 1, 1936, to share- 
holders of record March 2, 1936. 

Great Atlantic & Pacific Tea Co. has 
declared a quarterly dividend of $1.50 
and an extra dividend of 25 cents on 
common stock and a payment of $1.75 
on preferred stock. The preferred 
dividend is payable February 14 to 
stockholders of record on February 7; 
the common dividends are payable 
March 1 to stockholders of February 14. 


Although 191,456 additional shares of 
Geo. A. Hormel & Co. stock have been 
listed on the Chicago Stock Exchange, 
the listing does not represent new stock 
issued. 


Stockholders of Adolf Gobel, Inc., 
heve approved a proposal to reduce par 
value of capital stock to $1 per share 
from $5 and increase authorized amount 
665,000 shares from 600,000. 


American Hide and Leather Co. has 
declared a quarterly dividend of 75 cents 
on 6 per cent preferred stock, payable 
March 30 to stockholders of record on 
March 20. 


Growth of Air Conditioning 
Portrayed at Show 


“6 LIBERAL education in the use 

and advantages of a great va- 
riety of mechanical appliances appli- 
cable to meat processing and manu- 
facturing operations and a wonderful 
opportunity for packinghouse engineers 
and mechanical men to compare de- 
sign and construction of essential 
equipment.” 

Thus did the chief engineer for a 
large Chicago packer describe the dis- 
plays at the Fourth International 
Heating and Ventilating Exposition, 
held at the International Amphitheatre, 
Chicago, during the week of January 
27. The growing appreciation among 
packers and sausage manufacturers of 
the importance of air conditioning as 
the solution for many meat processing, 
chilling and storage problems influenced 
many of these, alone or in company 
with their engineers, to visit the ex- 
position and learn at first hand develop- 
ments in equipment and methods for 
modifying air characteristics for gen- 
eral comfort requirements and the spe- 
cific needs of meat plants. 


While the exposition placed emphasis 
on air conditioning for comfort and on 
air conditioning equipment for use in 
residences, hotels, stores, offices, etc., 
much of the apparatus on display— 
some of it in operation—had been de- 
signed for industrial use or was ap- 


plicable for air conditioning purposes - 


in manufacturing and processing plants. 


Packer Displays Insulation 


Control equipment for regulating 
temperature, humidity and flow was 
shown in a great variety of designs 
and for numerous general and specific 
conditions. Ice machines, from the 
smallest units for household use to 
large compressors suitable for installa- 
tion in meat packing and sausage 
manufacturing plants, were displayed 
by a number of companies. Unit cool- 
ers and heaters, from those for use in 
small rooms to sizes with capacities 
suitable for packinghouse coolers and 
Meat processing rooms, in both floor 
and suspension types, were plentiful. 


Fans, motors and pumps, hand and 
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power operated tools for erection and 
maintenance of pipe lines, materials of 
construction of many kinds, welding 
equipment of the latest types and air 
compressors were among the equipment 
on display. 

One meat packer—Wilson & Co— 
had an exhibit. This company had on 
display its various insulating products 
made from hog hair, including Hair- 
craft and Naturezone. A number of 
ingenious methods were used to show 
application of these insulations to va- 
rious insulating requirements and their 
fitness and efficiency. _— 


Also among those who had displays 
were numerous firms whose products 
are well known and widely used in 
meat packing and sausage manufac- 
turing plants, including— 

Armstrong Cork Products Co., Lan- 
caster, Pa., which had a very complete 
display of corkboard and molded cork 
insulation for insulating coolers and 
hot and cold pipe lines. 


Equipment in Wide Variety Shown 


Baker Ice Machine Co., Omaha, Neb., 
unit coolers for industrial uses, com- 
pressors and refrigerating appliances. 


Carrier Engineering Corp., Newark, 
N. J., manufacturers of compressors, 
unit coolers and auxiliaries for refrig- 
erating systems. In this booth were 
numerous photographs of buildings in 
which Carrier air conditioning systems 
and equipment are installed. 


Century Electric Co., Chicago, IIl., 
had on display a large assortment of 
its motors of many different kinds and 
in sizes from a small fraction of a 
horse power to three horse power. 


Carbondale Machine Corp., Carbon- 
dale, Pa. showed compressors in va- 
rious sizes, unit coolers and unit heat- 
ers. Products of this company were 


displayed with those of the Worthing- 
ton Pump & Machinery Corp. 
Crane.Company, Chicago, had a large 
booth in which was on display a com- 
prehensive assortment of valves and 
fittings, plumbing supplies, boilers and 





plumbing, heating and ventilating spe- 
cialties. 

Fairbanks, Morse & Co., Chicago, 
showed an underfeed stoker, fans and a 
variety of air conditioning and heating 
appliances. 

Frick Co., Waynesboro, Pa., dis- 
played inclosed type Freon compressors 
for air conditioning and cooling uses. 


Appliances in Many Designs 


General Electric Co., Schenectady, 
N. Y., had two large booths. In one 
various types of furnaces and boilers 
for different fuels, including coal, gas 
and oil, and air conditioning units were 
on display. In the other booths mo- 
tors and electrical appliances used with 
refrigerating, heating and ventilating 
systems were shown. 

Johns-Manville, New York City, ex- 
hibited accoustic sheets, incombustible 
materials and insulations for the entire 
range of temperatures used in indus- 
trial processing. 


King Ventilating Co., Owatonna, 
Minn., showed a very complete line of 
equipment and appliances for ventilat- 
ing, heating and cooling systems. 


McCord Radiator Co., Detroit, Mich., 
manufacturers of truck refrigerating 
systems and heating and cooling ap- 
pliances, displayed a line of unit heat- 
ers and coolers and equipment for heat- 
ing, cooling and ventilating systems. 


Powers Regulator Co., Chicago, IIL, 
had on display its well known line of 
control equipment for automatically 
maintaining any desired temperature, 
pressure, etc., and other precision in- 
struments for industrial use. 


Heavy Machines Displayed 


Republic Steel Co., Massillon, Ohio, 
featured Enduro stainless steel and 
Toncan iron in its display. The for- 
mer, well known in the meat industry, 
is finding increasing uses in the meat 
packing plant for equipment and uten- 
sils. Toncan iron, because of its long 
life, is recommended by the company 
for ducts and parts of heating, venti- 
lating and air conditioning systems. 


Vilter Manufacturing Co., Milwaukee, 
Wis., displayed ammonia compressors 
and a number of unit heaters and cool- 
ers of advanced design. The company 
also manufactures much other equip- 
ment and apparatus for meat plant re- 
frigerating systems, including  con- 
densers, control equipment, etc. 

Westinghouse Electric & Manufac- 
turing Co., Pittsburgh, Pa., had a large 
booth in which were shown condensing 
units, ammonia compressors, splash- 
proof and other motors in large va- 
riety, starters and much other equip- 
ment used in construction and installa- 
tion of refrigerating, heating and ven- 
tilating systems. 

Worthington Pump & Machinery Co., 
Harrison, N. J., displayed a large as- 
sortment of pumps of various sizes 
and types, among which were many 
suitable for the many pumping opera- 
tions in the meat packing plant. 
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Market Active—Prices Steadier— 
Hog Run Moderate—Hogs Firm 
—Meat Demand Better — Lard 
Trade Routine—Washington De- 
velopments Awaited. 


Market for hog products this week 
averaged slightly better than the pre- 
vicus week in a fairly active trade. 
Commission house trade was again 
mixed. Outside speculative buying en- 
larged materially at times, especially 
in lard, the result of moderate hog ar- 
rivals, a better demand for meats and 
continued severe cold wintry weather. 
There was considerable selling from 
packinghouse quarters, however, which 
served to bring about profit taking and 
ease prices moderately from the week’s 
best levels. 


Pork meat prices advanced in a fair 
way, but demand slowed up on the ad- 
vance. Top hogs at Chicago bulged to 
10.70c, reacted to 10.15c and at mid- 
week were at 10.25c, compared with 
10%c the previous week. 


Average price of hogs at Chicago at 
outset of week was 10.10c, compared 
with 10c the previous week, 7%c a year 
ago, 3.60c two years ago, and 3.20c 
three years ago. 


Hog Receipts Increase 


Market was influenced to some ex- 
tent by Washington news. Inability to 
agree on the new crop control bill 
caused selling and liquidation in pro- 
visions at times. Indications that a 
new plan was shaping up led to buying 
and covering. 

The provision trade is still at sea 
as to what the administration plans to 
do. As a result the market is very 
sensitive pending developments. 

Receipts of hogs at western packing 
points last week totaled 332,000 head, 
compared with 421,000 head the pre- 
vious week, and 338,000 head the same 
week last year. 


Average weight of hogs at Chicago 
the past week was 237 lbs., against 
235 Ibs. the previous week, 231 lbs. a 
year ago, and 227 lbs. two years ago. 


Heavier Feeding in Prospect 


_The corn-hog ratio attracted atten- 
tion. This showed a wide spread be- 
tween value of corn and hogs. On the 
basis of the value of corn and hogs 
at Chicago it takes about 15 bu. of 
corn to buy 100 lbs. of live hogs. As 
it takes about 11 bu. of corn to make 
100 Ibs. of live hogs, the present ratio 
was taken as meaning the possibility 
of very active feeding operations in 
order to take advantage of the spread 
between the two commodities. 
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It was also argued that number of 
hogs in the country will show an im- 
portant increase in the Government re- 
ports to be issued in February. The 
wide spread in the corn-hog ratio, it 
was felt, would be an incentive for a 
steady increase in the number of hogs 
on farms. 


PORK—Demand was fair and market 
steady at New York. Mess was quoted 
at $33.37 per barrel; family, $32.37 per 
barrel; fat backs, $22.75@31.37 per 
barrel. 

LARD—Demand was routine at New 
York and market steady. Prime west- 
ern was quoted at 11.25@11.35c; mid- 
dle western, 11.25@11.35c; New York 
City tierces, 10%@l1l1c; tubs, 11%@ 
11%c; refined Continent, 11%@12c; 
South America, 12@12%c; Brazil kegs, 
12% @12%c; compound, car lots, 12%¢; 
smaller lots, 12%c. 

At Chicago, regular lard in round lots 
was quoted at 2%c under March; loose 
lard, 57%c under March; leaf lard, 
82%c under March. 


(See page 32 for later markets.) 
BEEF—Demand was fair, but market 
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was weak at New York. Mess was 
nominal; packer, nominal; family, $19.50 
@20.50 per barrel; extra India mess, 
nominal. 











AGREE TO STOP BROKERAGE 


Seventeen meat packing companies 
charged with violation of the packers 
and stockyards act through payment of 
“brokerage” to an employee of the 
Great Atlantic & Pacific Tea Co. on 
all sales made to the chain by them 
have signed stipulations with the Sec- 
retary of Agriculture admitting facts. 
of the practice and agreeing to discon- 
tinue it. Hearings in each case have 
been postponed indefinitely with under- 
standing that proceedings may be re- 
newed if provisions of the stipulations 
are not carried out. 


The chain store company is contest- 
ing the action brought against it as an. 
organization subject to thé packers and: 
stockyards act. Reports from Wash-' 
ington indicate that several remaining 
packers against whom complaints were 
issued may sign stipulations. 








GREEN & D. C. 


GREEN BELLIES 


CENTS PER LB 
36 


34 


D. C. BELLIES 
32 


30 
28 
26 
24 
22 


20 


10 


J) F MiA A 3/3) 4, S)0,N,0| JAN.) FEB. 
1 9 3 5 


BELLIES (10-12 b. av.) 


= —}+—____+__— fp 
| | | | 


APR. | MAY 


| 9 3 6 


This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows the 
trend of green and D. C. belly prices during 1935 and January, 1936. 


Decline in prices of green and D. C. bellies, which started in August, 1935, 
continued during January, the month closing with these products worth about as 
much as in February, 1935. A normal spread between the green and cured cuts 


was maintained during the month. 
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7 "PRAGUE’ SALT 


“The Safe, Fast Cure”’ 
Made under GRIFFITH’S Process Patents 
*‘America’s Perfect Cure’’ 


“PRAGUE SALT” contained our original 
formula—“PRAGUE” is a salt of PROG- 
RESS. Curing ideas change; curing prac- 
tices change. Griffith’s products grow. 


“PRAGUE SALT” is a Griffith Product 


“Prague Powder’ 


The PRAGUE POWDER idea follows 
PRAGUE SALT as Day follows Night. 


THE GRIFFITH LABORATORIES 


1415-25 West 37th Street, Chicago, Illinois 
Canadian Factory and Office: 1 Industrial Street, Leaside, Toronto 12, Ontario 


ae 


pant 
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IMPROVED 


PRAGUE} 
SALT 


TRADE MASK PEG U S PATENT OFFICE 
Made in America 


PROGRESS 


Science, in curing, takes 

a-large step forward. 

The world moves on 

and in curing meats we 

lead the way. If you are 
not using 


“PRAGUE CURES” 


start now. 


wo hw 
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“C-B” Cold Storage Door 


“THE BETTER DOOR THAT COSTS NO MORE” 


“C-B” TRACK DOOR DEVICE Pat. Pending 








The “C-B” Track Door Oper- 
ating Device is only one of the 
many new improvements available 
only in “C-B” Cold Storage Doors. 

It is positive in action and no 
springs are required to hold the 
track flap door open or closed. 
The “C-B” Track Door is the only 


one having the flap door fitted 
with gaskets and wiper seals and 
pressing tight against the frame 
when large door is closed. 

Write for catalog on the “C-B” 
Cold Storage Door—“the better 
Door that costs no more.” 


The Cincinnati Butchers’ Supply Corporation 


1972-2008 Central Ave., 
CINCINNATI, OHIO 


824 Exchange Ave., U. S. Yards, 
CHICAGO, ILLINOIS 











PACKERS 


Let us help you solve 

your Steam, Power, 

Water and Refriger- 
ating problems. 


BRADY, McGILLIVRAY & MULLOY 


CONSULTING ENGINEERS 
37 West Van Buren St. 
Chicago, Ill. 
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PROBLEMS 


Our consulting service is 
particularly adapted to 
the Packing Industry. 


Years of experience en- 


costs materially! 


1270 Broadway 
New York City, N. Y. 








CHRISTENSEN & McDONALD 
ARCHITECT & ENGINEER 


59 East Van Buren St. 


Chicago, Illinois 


@ Specializing in Meat Packing Plants, Refrig- 
eration, Air Conditioning, Financing 








able us to reduce your 


3ONeo.LaSALLE ST. 


SMITH, BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
CHICAGO, ILLINOIS. 


ee SERVING 
THE MEAT PACKING INDUSTRY 





The National Provisioner 














Hog Cut-Out Losses About Steady With Week Earlier 


OG costs to packers and pork prod- 

uct values during the first four 
days of the current week were approxi- 
mately steady with similar costs and 
yalues a week earlier. What changes 
occurred were favorable to cutting re- 
sults. Cut-out losses this week, there- 
fore, are slightly lower than those of 
the same period a week earlier. 


Consumer demand was dull during the 
week, despite weather favorable for 
pork consumption. Prices were weak 
put fairly steady. Some cuts were 


fractionally lower Thursday compared 
with Monday. Average pork values 
per cwt. for the four days ranged from 
9c less on heavy hogs to 15c more for 
product from the medium weights, 
compared with the first four days of 
last week. 


Hog receipts at Chicago during the 
first four days of the week totaled 84,- 
000 head—20,000 head more than were 
received at this point during the first 
four days of the preceding week. Aver- 
age cost for the period was $10.03. 


Average cost during the first four days 
of last week was $10.09. Average cost 
on each day of this week was: Mon- 
day and Tuesday, $10.10; Wednesday, 
$10.00; Thursday, $9.90. 

The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
first four days of the current week, 
average costs and credits being used. 
The results are typical of Chicago only. 
In other sections of the country local 
costs and credits should be used. 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 


Per cent 


live 
wt. 
Regular hams........22+ssseeeeees 14.0 
Picnics 
Boston butts 
Loins (blade in) 
Bellies, S. P 
Bellies, D. S 


Plates and jowls 


P. S. lard, rend. wt 

Spareribs 

Trimmings 

Feet, tails, neckbones 2.00 
MINNIE NINN a: 6:58 9' aca e:aeigrd'a'e eeibinie: aletets 


ToTAL YIELD AND VALUE 70.00 


Cost of hogs per cwt 
Condemnation loss 
Handling and overhead 


TOTAL COST PER CWT. ALIVE 
TOTAL VALUE 


Loss per cwt 
Loss per hog 


taken from actual tests in Chicago plants.) 


180-220 lbs. 


Price Value 
per per cwt. 
Ib. alive. 


17% $ 2.50 
13% -76 
16% -66 
16% 1.65 
18% 2.06 


Price 
per 
Ib. 


17% 
12% 
16% 
16% 
17% 
16% 

8% 

8% 
10.0 
11% 
12% 

9% 


Per cent 
live 
wt. 


13.70 
5.30 
4.00 
9.50 
8.70 
3.00 
4.00 
2.50 
2.10 

11.90 
1.50: 
2.80 


15 
21 
.20 
1.40 
AG 
27 
12 
35 


75 
8% 
10.0 
11% 
125% 
9% 


$10.52 


05 
53 


$10.69 
10.52 


17 
$ .34 


220-260 lbs. 


260-300 lbs. 


Per cent Price 
live per 
wt. Ib. 


13.30 16% 
5.00 12.0 
4.00 16% 
9.00 15% 
3.50 17.0 
9.00 13.5 
5.00 9.0 
3.30 8% 
2.20 10.0 

11.50 11% 
1.50 12% 
2.70 9% 


Value 
per cwt. 
alive. 


$ 2.24 
60 
66 

1.41 
60 
1.22 
45 
.28 
22 
1.28 
19 
25 
12 
35 


Value 
per cwt. 
alive. 


$ 2.41 
68 
-66 

1.55 
1.54 
51 
32 
21 
21 
1.32 
19 
26 
12 
35 


$10.33 $ 9.87 


$ 9.93 
05 
44 


$10.42 
9.87 


55 
$ 1.54 








EXPORT NOTES 


A new regulation of the German for- 
eign exchange authorities practically 
prohibits importation of American pro- 
visions that are not “necessities of life.” 
Lard, tallow and sheep and hog casings, 
but not fatbacks, are listed among these 
“necessities.” While several hundred 
tons of American lard that had been 
held in Hamburg for some time is re- 
ported to have been imported into Ger- 
many in December, the U. S. Depart- 
ment of Commerce reports that condi- 
tions remain unfavorable to American 
lard, The barter ratio of 1.1 at which 
it may be imported may improve possi- 
bilities of trading if German control 
bureau will permit prices high enough 
to cover discounts on exports. 


Week ending February 1, 1936 


Temporary suspension of Belgian im- 
port duties on meats has been repealed 
by a ministerial decree. 


U. S. Department of Commerce re- 
ports that Cuban lard movement during 
December was slightly above Novem- 
ber. Sale of mixed lard was well main- 
tained. Stocks of pure hog lard are be- 
low normal. Imports of pure hog lard 
during November totaled 1,511,743 Ibs. 
as compared with 554,717 lbs. during 
October. All of this lard originated in 
the United States. 


An order has been prepared by the 
department of health for Scotland for 
the examination of meat and meat prod- 
ucts imported and for their disposal if 
considered unfit for human consump- 
tion. 


GERMAN HOGS AND LARD 


Top hogs at Berlin for the week 
ended January 15, 1936, were quoted 
at $17.70, the same price as the week 
previous and $16.05 per cwt. a year 
earlier. Lard in tierces at Hamburg 
was quoted at $13.04 per cwt. com- 
pared with $13.38 the previous week. 
No quotation is listed for the same 
week a year earlier. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Jan. 1, 1936, to Jan. 29, 1936, totaled 
2,849,004 lbs.; greases, 559,120 lIbs.; tal- 
lows, 350,800 Ibs.; stearine, 44,800 Ibs. 
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THEY RE SWINGING 
TO ADELMANN 


Type “OE” 
Nirosta Metal 
(Stainless Steel) 


The trend to Adelmann is apparent everywhere. 
The number of Adelmann Ham Boilers in use is 
constantly increasing. The list of Adelmann 
users includes the shrewdest operators in the 
packing industry. 


Adelmann Ham Boilers, “The Kind Your Ham 
Makers Prefer,” are made of Cast Aluminum, 
Tinned Steel, Monel Metal, Nirosta (stainless) 
Steel—the most complete line available. The 
Adelmann Washer, Foot Press, Ham Washer 
and other supplementary equipment cut ham 
boiling costs, assure perfect results from 
Adelmann Ham Boilers, and pay for themselves 
through economies. Write for free booklet “The 
Modern Method” and liberal trade-in schedule. 


Purchases of Adelmann Ham 
Boilers or equipment may be 
financed in amounts up to 
$2000 for periods as long as 
three years, thru our bank 
under the Modernization 
Credit Plan of the Federal 
Housing Administration. Ask 
for details today! 


HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. 
CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


European Representatives: R. W. Bollans & Co., 6 
Stanley St., Liverpool & 12 Bow Lane, London—Austral- 
ian and New Zealand Representatives: Gollin & Co., 
Pty. Ltd., Offices in Principal Cities—Canadian 
Representatives: C. A. Pemberton & Co., Ltd., 
189 Church St., Toronto. 


The Man You Know 


The Man Who Knows 








BUY THE BEST! 


Only H. J. Mayer 
makes the genuine 


H. J. Mayer Special Frank- 
furter, Bologna, Pork Sau- 
sage (with and without 
sage), Braunschweiger 
Liver, Summer (Mett- 
wurst), Chili Con Carne, 
Rouladen Delicatessen, 
Wonder Pork Sausage Sea- 
sonings, New Deal Lyone 
Seasoning and Special 
NEVERFAIL Curing Com- 
pound. 

For real satisfaction, in- 
sist on H. J. Mayer Sea- 
sonings! 


* 
H. J. MAYER & SONS CO, 


6819-27 S. Ashland Ave., Chicago, Illinois 
Canadian Office: Windsor, Ontario 


QUICK COLLECTION FACILITIES 


Intimate Contact with the Important 
Chicago Market 


Maintain close touch with both 
regional and national live stock 
and packing developments 
Profit from quick collection 
facilities. You can!—by main- 
taining a Chicago banking 
connection with Live Stock 
National—where leading pack- 
ers have banked since 1868 


THE 


LIVE STOCK 
NATIONAL 
BANK OF CHICAGO 


"THE BANK AT THE YARDS” 


INSURANCE 
CORPORATION 


The National Provisioner 
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FORK ODUCTS EOETS CHICAGO PROVISION AVARKETS 


Pe eS Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


PORK. 
we ede ew 1, 
an. Jan. 26, Jan. 25, PRICES CASH PRICES 
> -_ = SATURDAY, JANUARY 25, 1986. Based on actual carlot trading Thursday, 
ee 210 Open. High. Lew. Close. January 80, 1936. 
ae Kingdom en weud 50 LARD— 
West Indies it ; sisi ska 10.9734 
BACON AND HAMS. ees nach “ie 11.05b 
M lbs M lbs May ocokhe! 11.17% 11. 11. 14 
: ome . Jer ..2ee 11 11. 11.05 
$254 22-618 CLEAR BELLIES— 
pie "14 14.47%4n 


MONDAY, JANUARY 27, 19386. 


11.10 11.05 
11.20 11.12% 20-22 . 
acwe owinwe 16-22 range 


14.4714n 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, a. 
Sh = Jan... ..- 438 wiih 11.07%4b 
ew x Adi Sea 11.2 
St. John, N. B. West. sees 631) ...11.17% ~—-'11..80 11.30 
Halifax — July ...11.12% 11.25 11.25b 
Total week eees f CLEAR BELLIES— 
Previous week d Bare ade 14.4714n 
2 weeks ago tee 7 , 
Cor. week 1935 WEDNESDAY, JANUARY 29, 1936. 
SUMMARY wee 3 1905, TO JA LARD 
» to os 
1936. 1935. Increase. 7 7. -..11.05 11.10 11.05 a. ib 
Pork, ind Ham 42 149 tees May ++ 011.80 12-35 1% 11-B0ax 
ams, eee oP - . . 
nee - ' 99.618 38,451 aie " July 11 1.27% 17% 11.25ax 


m4, M Ibs... «es 28,082 43,344 cons CLEAR BELLIES— Short Shank ye over. 


14.47%4n 
BELLIES. 
, JANUARY 30, 1936, (Square cut seedless) 


MEAT IMPORTS AT NEW YORK ‘ pare me 11.05ax o.oo 
a haces gen ee .15ax 
For week ended Jan. 25, 1936: r 11.22% ee aos 11.22%ax 
July «+ 11.15 owes sees 11.15ax 
Point of Amount 
origin. Commodity. Ibs. CLEAR BELLIES— 


Argentina—Oleo stearine x . ) oes ooee 14.4744n 

Argentina—Canned roast beef 

Argentina—Canned corned beef i ; ” hanes 2 

oe oe brisket beef 600 Ibs. Quotations represent No. 1 new cure. 
hams 


Brazil—S. P 11.20 11.12%  11.20b D. 8, BELLIES, 


- 27% ~=-:1.35 11.25 135 
b meee ‘ y f é : 
a erage vo * July [278.30 11.17%  11:30ax 


CLEAR BELLIES— 





la—Sausa ite aes 14.47%4n 

Cuba—Fresh h beef tenderloins . 

Czechoslovakia—Cooked ham . " Key: ax, asked; b, bid; n, nominal; —, split. 

Denmark—Cooked ham . 

England—Meat paste 
and—Coo 








jaar 5. * tons of meat were imported during No- 
Germany—Smoked bacon 2,000 Ibs. yember, a reversal of the trend toward 
Germany—Cooked = bs. : ° 

od smaller imports during the early 
Traly—Smoked = smoked — 144 Ibs. ™onths of 1935. Total imports of live- 
Italy—Smoked sausage . stock during the first 11 months of 1935 
Poland—Cook ed ham 23,602 Ibs. P 

were 17 per cent greater than in 1934, MEA 
250 Ibs. the increase occurring in hog imports ~ceongadhaalieg ss 
i—D. S. por ‘ 7 g 108 Ports. xtra Short Clears 

Switzerland—Bouillon 120 Ibs. Meat imports for 11 months of 1935 Extra Short Ribs 


U —Edibl . 1 
ge lo a RS 112,100 Ibs. were 1 per cent larger than in 1934. Regular, Fates 


Uruguay—Canned corned beef 10,800 Ibs. The German domestic supply of beef Soace Wines aaa e 
is expected to fall considerably short Green Rough Jowls...... . 
of the demand for the next few years. 


The shortage of pork will practically Prime Steam, cash 
MORE MEAT IN GERMANY disappear by next April. Refined eee, ee 
_ Some improvement in the German — P tierces........ 
livestock and meat situation was 
brought about during December by 


steps taken by authorities to regulate LIVERPOOL PROVISION PRICES 


trade and stimulate imports. Hog re- Pri : 

rices of first quality product at 
cents at 86 markets were larger than yiverpool for the week ended January CHICAGO PROVISIONSHIPMENTS 
marketed. Owing to strict government 15, 1936, with comparisons, follow: Provision shipments from Chicago 


control of meat and livestock prices 7038. qT536" S eo for the week ended Jan. 25, 1936: 


there was no change in cattle, hog and American green bellies....$15.18 $15.10 $15.74 ak Se” aa 
a) r eee 5 5 
sheep prices in December. Canadian green sides - 16. 3 16.00 , Cured Moats, Ibs. 4, 368, 900 18, 918, 000 15 15,935,000 
American short en hams 19.17 19.39 a es eats Ss 5 
About 43,000 head of hogs and 7,000 American refined lard. 13:21 13.61 ‘08 ‘Lard, Ibs. 2'351,000 1,496,000 4,649,000 
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OoCO 


Oona. 


MODEL 500 


SIX INCH CHART 
















MODEL 500 oo oe 
| $312 
OMETER PRODUCT 
LIST PRICE a 


THE Model “500” Motoco Recording Ther- 
mometer is a valuable addition to any — 
requiring temperature regulation. Its pened 
ing, six-inch chart provides a cantaut , ee 
temperature record and permits we to pt 
greatest efficiency and economy in operation. 














A MOT 





The Model “500” Motoco Recording Ther- 
mometer is the result of many yon of mye! 
facturing precision Temperature pa 
Recording Instruments. The solid, liqui S le 
movement is of exclusive Moto Meter phir 
sturdily constructed, and will render many yea 


of valuable service. 


The Model “500” is manufactured in a 
types; i.e., wall mounting with ign “4 
tubing, portable with strap handle an . ie 
capillary tubing, and portable self-contained. 


pleased to quote on your requirements. 


e) 
MOTOMETER GAUGE 


EQUIPMENT ol i Te) -¥-wakel 
tA CROSSE, WISCONSIN U. S.A, 
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THE FRENCH 
HORIZONTAL 
COOKER 
For all 
rendering 
requirements. 
Jacketed castings of alloy semi-steel; long-lived; 


efficient; well-agitated. Write for our circular, 


THE FRENCH OIL MILL MACHINERY Co. 























20 


YEARS 


Serving the Packing Industry 






















Piqua, Ohio 





New type ball bearings and 
pulleys on Gruendler Equip- 
ment cut lubrication 90%, re- 
duce power consumption 30%. 
Gruendler Hogs are fool-proof! 
Give more uniform resul 


ts —~ are Santee Coasts ers 
ick ; i P and Pulverizers for orns, 
Greendier Gut "Haahere and owes (Gry ‘tad’ greamy "ty 
Washers have latest design, and d cra 


most modern construction, and all by-products. 
FOR BULLETIN! WRITE! 


GRUENDLER CRUSHER & PULVERIZER Co. 
2915 North Market St. 


St. Louis, Missouri 






















STUDEBAKER 
Motor Trucks 


SOUTH BEND INDIANA 


METRO MODEL STANDARD MODEL 


Cab Forwar 
at the factory 


°595 and up, chassis $ and up, chassis 
at the factory 
+ 


Ideal Transport for Food Hauling 






















Write for detailed information. We shall be 


Continental Electric Co., Inc. 
CHICAGO OFFICE—~510 NO 











Engineers 
Specify 
CONTINENTAL 


Protected—40°C. 
Ball Beating 


MOTCRS 





564 


FACTORY—NEWARK, ors 
RTH DEARBORN STF EET 
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TALLOW—A rather quiet week fea- 
tured market for tallow at New York, 
put tone appeared steadier. Prices were 
without change. A moderate business 
in extra was reported at 6%c delivered. 
Volume of business was not important 
as buyers were still inclined to either 
back away at the moment or look on 
pending developments. Producers were 
auie in a moderate way, but indi- 
cations were that further quantities 
were available at last sales level. 

Action of market was somewhat sur- 
prising, as little or no foreign tallow 
was offered during week. A fair sized 
lot of foreign tallow in bond was re- 
ported sold by New York interests to 
the Continent at 6.45c c.i-f. 


Tallow futures on the New York Pro- 
duce Exchange was also quiet during 
week, March delivery selling at 6.65c. 


At New York special was quoted at 
645c; extra, 65¢c f.o.b., or 6%c deliv- 
ered; edible, 744 @8c. 


At Chicago, there was some improve- 
ments in inquiry, but no large business 
resulted. Larger consumers and pro- 
ducers were not active. As a result 
offerings were quite moderate. Smaller 
renderers appeared to be offering more 
sparingly, which served to give market 
a firm undertone. At Chicago, edible 
was quoted at 7%c; fancy, 7c; prime 
packer, 634 @7c; special, 6@6%4c; No. 1, 
5%. 

There was no London tallow auction 
the past week. At Liverpool, Argentine 
beef tallow, January-February ship- 
ment, was quoted at 29s 9d, a decline 
of ls for week. Australian good mixed 
at Liverpool, January-February ship- 
ment, was off 9d for week at 29s. 


STEARINE—A quiet and routine 
market was reported at New York the 
past week. Oleo was quoted at 8%@ 
9. At Chicago, oleo was quiet but 
steady and quoted at 8% @9c. 


OLEO OIL—A little better demand 
and an easier market, with prices un- 
changed to %c lower than previous 
week, was the feature at New York. 
Extra was quoted there at 11%@12%c; 
prime, 11% @12c; lower grades, 10% @ 
ll%e. At Chicago, market was rather 
quiet and %c lower for week. Extra 
was quoted at 11%c. 


(See page 32 for later markets. ) 


LARD OIL—Offerings were fair at 
New York, demand was quiet, and 
prices were unchanged to 4c lower for 
the week. No. 1 was quoted at 8%c; 
No. 2, 8%e; extra, 1lc; No. 1, 9c; prime, 
14%e: winter strained, 11%. 


NEATSFOOT OIL—Demand contin- 
ues moderate at New York, and market 


Week ending February 1, 1936 


lallows Greases 
DWetkly Markit Revtir 


was a shade lower. Cold test was 
quoted at 16%c; extra, 914c; No. 1, 9c; 
pure, 12%c. 


GREASES—Market was quiet at New 
York the past week, and prices were 
%« lower. The easier tone was trace- 
able to continuance of an awaiting 
policy on the part of soaper. A little 
fill-in business was reported, but this 
was not important. Producers talked 
optimistically, claiming they were in a 
well sold-up position and that current 
production is being taken care of to 
clean up old orders. 


At New York, yellow and house were 
quoted at 54%4c; A white, 5%c; B white, 
5% @5%c; choice white, 8%@8%c. 

At Chicago, there was some improve- 
ment in inquiry for greases, but no im- 
portant business materialized. Larger 
factors continued to look on. Smaller 
packers and renderers were offering 
more sparingly, which gave market a 
very steady undertone. At Chicago, 
brown was quoted at 5c; yellow, 54@ 
5%c; B white, 5%c; A white 6%c; 
choice white, 7c 


BY-PRODUCTS MARKETS 
Chicago, January 30, 1936. 
Blood. 
Marketi quoted $3.30@3.40. 


Unit 
Ammonia. 
IE ciccctscewenetsiecesspoeeieueaee $3.35 y - 
WE: “ac.cssheveeanewseaneceaeenees 3.30 


Digester Feed Tankage Materials. 
Prices quoted nominally on basis of 
last sales. 
Unground, 10 to aw ammonia. .$ s.2ses 3.40 & 10c 


Unground, 8 to 12%........ee0e 
LAgUId stick ..cccccccccccccccce 


Packinghouse Feeds. 
Market firm and prices unchanged. 


Carlots. 
Digester tankage meat meal 60%....$ 50.00 
Meat and bone scraps, 50%......... 52.50 
Steam bone meal, 65%, special feed- 
SS, PEP COR cccccvvecccccccccecese bea 
Raw bone meal for feeding.......... 32.50 











Dry Rendered Tankage. 
Buyers standing by; offerings light. 


Hard pressed and exp. unground per 
WEEE BEOORER cccccccvecsccccscoses $ .80@.82%4n 
— = pork, ac. grease & qual- 


i It on “Sos bk. “guess Sea : @55.00 
oft ’ prs eef, ac. grease qua 

US RL suaoaino casurenn sews meaus @50.00 

Horns, Bones and Hoofs. 

Prices largely nominal. Hoofs last 
sold at $30.00. 
Horns, according to grade........... $45.00@75.00 
I AMIN 05. aces cxineinieais vas onese . 
SU NO Go ninn gd 600 0us be eencccenes 17.00@17.50 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades). 


Market quiet and without features. 
Steam, ground, 3 & a nse aie belce ceeieacane $16.00@16.50 
Steam, unground, 3 & 50 15. 15.50 

Fertilizer Materials. 

Buying inquiry light; ground 10 to 
11 and 6 to 8 ammonia sold at $2.70@ 
2.75 & 10c. 
= we. tankage, ground, 10@ 

a 


6U0Unnseneccoesnenes $ 2.70@2.75 & 10c 
nae ” tankage, ungrd., 


low gd., 
BOP COE cvcccceccescecccecstne 16.00 
BRINE TEE whwcnce caewce 6eanceen 2.50@ 2.60 


Gelatine and Glue Stocks. 


Jaws, skulls and knuckles in good 
demand at $24.00. 
CE WEIN ni iivcicsesccecesses $25.00@26.00 
eR ere x 
Cattle jaws, skulls and knuckles.... 
ee WMS cncvienposenedtas<us 
Pig skin scraps and trim, per Ib.... 

Animal Hair. 


Market rather slow. 


Summer coil and field dried............ 24% @2'%c 
WO OE, SUE  oienesns one sene<ens 3 3%4c 
Processed, black winter, per Ib.......... 9%4@10c 
Processed, grey, winter, POP Bap... ccees 8144 @9c 

Oattle SwHOheS, GSE, .sccccccceccesees 1%@2%e 





*According to count. 


EASTERN FERTILIZER MARKETS 

(Special Report to The National Provisioner.) 

New York, Jan. 29, 1936.—Ground 
tankage sold at $2.85 and 10c, but no 
sales of unground tankage have been 
reported. Unground is offered at $2.60 
and 10c f.o.b. local shipping points. 

Dried blood is held at $3.00 per unit 





R Hot Water Heaters, Hog Scalding and Dehairing, Ham and 


Ao TEMPERATURE CONTROL 


etc. 










Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. 
ucts and waste of steam due to overheating caused by 
errors of hand control. 

40 Years of Specialization in Temperature Control 
2725 Greenview Ave., Chicago—231 E. 46th St., New York 
ALSO 41 OTHER CITIES 


Stop spoiled prod- 
Write for bulletins. 


POWERRS REGULATOR CO. 









of ammonia f.o.b. New York, with no 
sales being made, and South American, 
for February shipment, is offered at 
$3.00 per unit of ammonia c.if. At- 
lantic Coast ports. 

Dry rendered tankage is lower in 
price and is moving in volume. 

Considerable Japanese fish meal is 
being offered for spot delivery at lower 
prices. 


FERTILIZER MATERIALS 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 
Feb. to June 30, 1936, inclusive. 23.00@ 24.00 


Ammonium sulphate, double b 


per Ibs. f.a.s. New Y 
Blood dried, 16% per unit 
Fish oman, dried, 

10% B. Kes f.o.b. fish factory.. 
Fish meal, yak, 11% % ammonia, 
10% B. P. L., c.i.f 


11% ammonia, 
nominal 


@ 35.50 
Fish scra acidulated, 6% ammo 
nia, 3% A.P.A. f.0.b. fish factories 2.25 & 50c 
Soda ‘nitrate, per “net ua bulk 
Feb. to June 30 23.50 
in 200-Ib. bags 24.80 
ag on ag 25.50 
Tankage, groun . 
ns eS. Pr. ie bul 16. is 2.85 & 10c 
ankage, oe ammo- 
nia, 15% B. P. L. bulk... 2.60 & 10c 


Phosphates. 
a) bone meal, steamed, 3 and 
© bags, per ton, c.i.f.......... 
mm! meal, raw, 4% and 50 bags, 
per ton, "el. 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat 


Potash Salts. 
Manure salt, 30% bulk, per ton 
Kalnit, 20% bulk, per ton 
Muriate in bulk, per ton 
Sulphate in bags, per ton, basis 
90% 


@ 23.00 
@ 26.00 
@ 8.00 


Dry Rendered Tankage. 


50% unground 
60% ground 


TALLOW FUTURE TRADING 
Tallow transactions at New York: 


SATURDAY, JANUARY 25, 1936. 
Low. Close. 
aore 6.40@6.75 
eees 6.52@6.80 
MONDAY, JANUARY 27, 19386. 


TUESDAY, JANUARY 28, 19386. 


6.45b 
6.55@6.75 
6.50@6.80 


WEDNESDAY, JANUARY 29, 1936. 


THURSDAY, JANUARY 30, 1936. 
6.50@6.75 
6.50@6.80 

see .50@6.80 
FRIDAY, JANUARY 31, 1936. 


No sales. Closing 5 lower. 


SUPPORT TAX ON FOREIGN OILS 


Permanent continuation of the 3 cent 
excise tax on foreign fats and oils was 
suggested to Congress by producers of 
domestic fats and oils. shortly after a 
federal district court decision in Iowa 
which held the 3 cent tax on palm and 
cocoanut oils unconstitutional. 


Pointing out an improvement in 
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prices and demand for tallow, lard, but- 
terfat, cottonseed, corn and soybean 
oils, amounting to nearly $250,000,000 
in net returns to producers, representa- 
tives of producers filed a brief in sup- 
port of the tax with Congress. Among 
organizations participating in the con- 
ference of domestic producers and oils 
and fats and signing the brief were: 


National Livestock Marketing Asso- 
ciation, National Dairy Union, National 
Grange, American Farm Bureau Fed- 
eration, Association of American Pro- 
ducers of Domestic Inedible Fats and 
Texas Cottonseed Crushers Association. 


The brief declared the Philippines had 
benefited from the tax, the value of 
cocoanut products imported having 
risen since its imposition; price of cot- 
tonseed had been increased by $9 to $12 
per ton by the tax; soybean acreage 
had been doubled, removing land from 
surplus crop production; producers of 
corn, beef cattle and hogs had bene- 
fited from increased income. 

Removal of the 3 cent tax from de- 
natured cocoanut oil would defeat all 
benefits of the tax law and bring an 
immediate change of conditions in every 
fat and oil industry, its proponents 
pointed out. A large increase in im- 
ports of cocoanut oil would result with 
sharp price declines among all oils used 
in soap and other inedible products; 
this would be followed by displacements, 
changes and price reductions among 
oils used in the edible trade. 








Refining Edible Oils 


Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- 
ings have resulted in product of 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 


This is due to improvement in 








neutralizing oils, resulting in 
more complete deodorization and 
better decolorizing and clarifying. 
Improved manufacturing equip- 
ment has been introduced and 
great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 


These up-to-date methods, as 
well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRo- 
VISIONER. Copies of these re- 
prints are available at 75c. To 
secure them, send the following 
coupon with remittance: 


THE NATIONAL PROVISIONER .. 

Old Colony Bldg., Chicago, IIl. 

Please send copy of reprint on oil re- 
fining and manufacture. 








(Enclosed find 75c in stamps.) 














COTTON OIL TRADING 


COTTONSEED OIL—Spot oil de. 
mand at New York was moderate ang 
market was steady with futures. Crude 
oil sold at 9c in the Southeast ang 
Valley and at 8%c in Texas. 


Market transactions at New York: 
Friday. January 24, 1936. 
% = "i 


3 1025 1024 1000 a a 1030 
--++ 1005 a nom 

11 1016 1010 1014 a 1017 
1015 a nom 

11 1021 1014 1019 a trag 
--+»- 1019 a nom 

42 1021 1012 1018 a 1029 
os 1020 a nom 


Saturday, January 25, 1936, 
a 

MK Nacnco askin aes ewe 1010 a 1085 
Feb. 1015 a 1085 
| ee 1 1015 1015 1018 a 1093 
/ re 1018 a nom 
ae "10 1025 1017 1025 a trad 
eee 1025 a nom 
A oe "8 1026 1018 1026 a trad 

. 1025 a nom 


Monday, January 27, 1936. 


4 1030 1015 1017 a itr 

ee Fe 1020 a 1085 

9 1032 1025 1082 a trad 

. «+++. 1030 a nom 

8 1038 1026 1032 a 1036 

ie 1033 a nom 

P 24 1039 1029 1035 a 34tr 

MMS occicies shlwala laos ewiacs 1030 a nom 


Tuesday, January 28, 1936. 


3 1085 1038 1080 a a 1085 
..-- 1030 a Bid 

11 1038 1036 1037 a 1039 
1025 a Bid 

72 1043 1087 1041 a 1044 
1030 a Bid 

54 1043 1036 1042 a trad 
: 1042 a nom 


aia oi'or'o:- \bcaret gs. i SRI 1020 a 1080 
58 1034 1027 1030 a trad 

1030 a nom 

24 1030 1025 1029 a 1030 

a 1025 a 1035 

ale 34 1034 1024 1028 a 27tr 
irate. koto Valet eee 1020 a 1035 
53 1025 1004 1010 a trad 


Thursday, January 30, 1936. 


Gneiaiee ee ere 1023 1021 1021 a... 
1026 1023 1024 a .. 

1025 1021 1022 a 1021 

.. 1009 1004 1002 a 1005 


(See page 32 for later markets.) 


HULL OIL MARKETS 


(Special Cable to The National Provisioner.) 
Hull, England, Jan. 29, 1936.—Re- 
fined cottonseed oil, 28s; Egyptian crude 
cottonseed oil, 25s. 
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Trade Active—Market Irregular— 
Cash Demand Improved—Crude 
Oil Film—Allied Markets Steady 
Sentiment Continues Mixed. 


New York cottonseed oil futures 
market experienced a good volume of 
trade the past week. Prices backed and 
filled over a fair range rather rapidly. 
Commission houses were first on one 
side and then on the other. The breaks 
ran into a good class of absorption, but 
the sharp bulges encountered profit 
taking and hedge selling in the late 
positions. 

Professionals continued more or less 
inclined to operate against the upturns, 
owing to uncertainty over crop control. 
However, there were some ring traders 
who were inclined to take a position on 
the constructive side. The latter were 
influenced by reports of improvement 
in cash oil demand, firmness in crude 
markets and a falling off in hog arrivals. 


Good January Consumption 
Expected 


The fact that more optimistic ideas 
prevailed on January oil consumption 
helped create a better feeling in some 
quarters. Reports circulated that there 
has been a better consumer demand for 
oil and other fats, with the result that 
estimates on January oil consumption 
were current at 250,000 bbls. Some 
well posted trade factors believe distri- 
bution this month well exceed this 
figure. 

There was a tendency in other direc- 
tions to point to the continued liberal 
imports of cottonseed oil. Crude and 
refined imported in December totaled 
9,111,213 Ibs., compared with 5,194,957 
lbs. in December, 1984. With consump- 
tion inclined to run behind the previous 
year, as far as domestic oil consumption 
is concerned, the continued imports at- 
tracted attention. 


The belief prevails that it is but a 
question of time when the new adminis- 
tration crop control bill will be whipped 
into shape, and that control of the 
cotton acreage naturally will mean con- 
trol over the oil crush during the next 
season. 


Outside Conditions Help Market 


It was also pointed out that bulk of 
remaining supplies of oil available are 
in strong hands. This was more or 
less confirmed by strength in the crude 
oil markets this week. Sales in the 
Scutheast and Valley were made at 9c; 
in Texas, at 8%c, an advance of %@ 
%4¢ over quotations ruling at mid-week 
last week. 


Inflation fears played a part in the 


Week ending February 1, 1936 


Vegetable Oils 


Weekly Marpee Retr 


price advances at times, especially fol- 
lowing the passage of the Soldiers 
Bonus over the President’s veto. When 
administration efforts were directed 
against the Frazier-Lemke Farm Mort- 
gage bill, inflationary gossip appeared 
to die out. 


Reports as to general business condi- 
tions showed some further betterment, 
as far as unemployment is concerned. 
This will help in maintaining or in- 
creasing consumption of foodstuffs and 
fats generally. There was no disposi- 
tion to actively press price declines in 
oil especially as the technical position 
of the market was regarded as very 
healthy. 


COCOANUT OIL — Market at New 
York had an easier tone the past week. 
Sellers were quoting 5% @5%c but in 
one instance some oil was offered at 5c. 
Domestic consumers were unwilling to 
take hold at the moment. 


CORN OIL—Market was quiet but 








SOUTHERN MARKETS 
New Orleans 
(Special Wire to The National Provisioner.) 


New Orleans, La., Jan. 30, 1936.— 
Cotton oil futures steady to unchanged. 
Crude firm at 9c lb. f.o.b. mills all 
directions. It would take 914@10c lb. 
to move round lots after liberal sales 
at 9c lb. this week. Bleachable firm 
but inactive. Soapstock firmly held 
with better inquiry following higher 
tendency in tallow after recent declines. 
Short interest increasing in oil, sup- 
posedly against purchases of cotton, 
which may later cause sensational ad- 
vances in cotton oil when straddles are 
undone due to the relatively small sup- 
ply of cotton oil. There appears avail- 
able only about 200,000 barrels per 
month for consumption balance this 
season, figuring on a small carryover 
of about 600,000 to 700,000 barrels Au- 
gust 1 this year. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Jan. 30, 1936.— 
Crude cottonseed oil, 8%c lb., Valley; 
cottonseed meal, $19.50 f.o.b. Memphis, 
prompt shipment. 


Dallas 


(Special Wire to The National Provisioner.) 


Dallas, Tex., Jan. 30, 1936.—Prime 
cottonseed oil, 8%@8%c lb. Forty- 
three per cent cottonseed cake and meal, 
basis Dallas, for interstate shipment, 
$22.00. 








steady at New York. Chicago quoted 
the market at 9%c. Outside points 
were reported to have put through 
some business on basis of 9%c. 


SOYA BEAN OIL—Trade was quiet 
at New York, but market was steady. 
Nearby shipment was quoted at 8c; for- 
ward shipment, 7%c. 

PALM OIL—Demand was fair at 
New York and market was very steady. 
Spot Nigre was quoted at 4%c; ship- 
ment Nigre, 4.35c; Sumatra oil, July 
forward, 45% @4%c. 

PALM KERNEL OIL—Market was 
rather slow at New York. Shipment 
oil was quoted at 5@5%c. 

OLIVE OIL FOOTS—There was no 
particular interest in this market at 
New York, but prices held rather well. 
Spot tanks were quoted at 8%c; ship- 
ment, 8%c. 

RUBBERSEED OIL—Market nomi- 
nai. 


SESAME OIL—Market nominal. 


PEANUT OIL—Market was quiet at 
New York. Crude oil was quoted at 
9% @9 Ke. 


FATS AND OILS PRICE ANNUAL 


Monthly high and low record prices 
of fats, oils and by-products from 1925 
to 1935 are contained in the 1936 annual 
of the Davidson Commission Co., Chi- 
cago, a publication which has long been 
a feature in the trade. It is filled with 
price material of interest to producers 
and traders in these commodities. 


Handy reference tables show high 
and low monthly prices for the past 10 
years on D. S. bellies, cottonseed oil, 
edible tallow, white grease, feed stock, 
dried blood and other fats, oils and by- 
products. Prices on prime steam lard 
have been compiled from 1919 to 1935. 
High-low soybean and cocoanut oil 
prices are also included. Copies of the 
annual may be obtained from the 
Davidson Commission Co., brokers, 
Utilities bldg., Chicago. 


DUTCH INDIA PALM OIL 


About 55,000,000 Ibs. of the 94,600,000 
Ibs. of palm oil exported from the 
Netherlands India during the third 
quarter of 1935 was destined for the 
United States, according to U. S. De- 
partment of Commerce reports. In 
1933 the United States took 70 per cent 
of total exports of palm oil from Neth- 
erlands India, 37 per cent in 1934 and 
63 per cent, 83 per cent and 58 per 
cent during the first, second and third 
quarters of 1935. 
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WEEK'S CLOSING MAKKE 


TS 





FRIDAY’S CLOSINGS 


Provisions 


Hog products were moderately active 
and steadier the latter part of week on 
moderate hog arrivals. Top hogs at 
Chicago, $10.25. 


Cottonseed Oil 


Cotton oil was active in mixed trade. 
Undertone was steady. Cash trade was 
moderate. A fair lard stock increase is 
expected during last half of January at 
Chicago. Crude, Southeast and Valley, 
9c bid; Texas, 8%c sales. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Mar., $10.10@10.12; May, $10.12; July, 
$10.11@10.12; Sept., $9.93. Tone steady; 
123 sales. 


Tallow 
Tallow, extra, 65c lb. f.o.b. 


Stearine 
Stearine, 8% @9c. 


Friday's Lard Markets 


New York, January 31, 1936.—Prices 
are for export. Lard, prime western, 
$11.30@11.40; middle western, $11.30@ 
11.40; city, 10%@l1lic; refined Conti- 
nent, 11%@12c; South American, 12@ 
12%c; Brazil kegs, 12%@12%c; com- 
pound, 12%c in carlots. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to Jan. 31, 1936, 
shew exports from that country were 
as follows: To the United Kingdom, 
114,129 quarters; to the Continent, 
116,566 quarters. Exports for week end- 
ing Jan, 24 were: To England, 112,306 
quarters; Continent, 2,094 quarters. 


FAIR TRADE LEGISLATION 


Powers of the Federal Trade Com- 
mission would be enlarged to prevent 
“unfair or deceptive acts and practices 
in commerce” under the Wheeler-Ray- 
burn bill which was recently introduced 
in both houses of Congress. An impor- 
tant provision is that cease and desist 
orders of the commission must be con- 
tested within 60 days. 

A bill to extend price provisions of 
the Clayton act has also been brought 
forward. This bill, if enacted, would 
prohibit giving brokerage fees to agents 
of the purchaser, discrimination in 
allowances to customers for services in 
handling goods or compensation to cus- 
tomers for services unless offered to all 
customers on equal terms. 


See Classified Pages for bargains. 
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BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, January 31, 1936.—General 
provision market steady but firm; no 
demand for hams; very poor demand 
for lard. 


Friday’s prices were: Hams, Ameri- 
can cut, 84s; hams, long cut, 94s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, 67s; Wiltshires, unquoted; 
Cumberlands, unquoted; Canadian Wilt- 
shires, 77s; Canadian Cumberlands, 74s; 
spot lard, 59s 6d. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended January 30, totaled 164,000 Ibs. 
of bacon, 30 barrels of pork and 942,763 
Ibs. of lard. 


OFFER DROUGHT HIDES 


Approximately 53,000 cattle hides and 
46,000 calfskins will be disposed of by 
the Michigan State Emergency Wel- 
fare Relief Commission at Lansing on 
February 19, when sealed purchase 
proposals will be opened. Included in 
this offering are 647,500 lbs. of hides 
stored at Terminal Warehouse Co., New 
York City; 1,060,000 lbs. at the plant 
of Kaufman & Co., Baltimore, Md.; 
95,500 lbs. of unbranded calfskins and 
400,000 lbs. of hides at Central Cold 
Storage Co., Chicago; and 225,000 lbs. 
of unbranded calf and 210,000 lbs. of 
branded calf, stored at the Omaha, 
Nebr., plant of Armour and Company. 


These hides and skins are a part of 
those taken from drought cattle and 
calves slaughtered in the government’s 
drought relief program of 1934, pro- 
ceeds of which will be turned over to 
the state relief agencies. All of the 
present offering was produced after 
September 5, 1934. Hides were given 
the regular commercial trim and in ad- 
dition the shanks were removed at the 
knees and hocks. This is true also of 
the calfskins with the head _ skins 
trimmed similar to New York trimmed 
calfskins. All hides and skins grade 
either No. 1 or No. 2. Samples will be 
on display at warehouses. 


ARGENTINE HIDE EXPORTS 


Exports of Argentine cattle hides 
during the first 11 months of 1935 ran 
ahead of those for the corresponding 
period in 1934, the U. S. Department 
of Commerce reports. Total Argentine 
exports of cattle hides during 11 months 
of 1935 amounted to 7,183,057 units 
compared with 6,458,039 in 1934, 
Sheepskin shipments increased to 34,592 


bales compared with 28,298 bales; goat. 
skins advanced to 5,013 bales from 
3,626 bales. 


N. Y. HIDE FUTURES PRICES 


Saturday, Jan. 25, 1936—Close: Mar. 
11.80@11.85; June 12.15 sale; Sept, 
12.47 sale; Dec. 12.79@12.80; sales 96 
lots. Closing 4@9 higher. 


Monday, Jan. 27, 1936—Close: Mar. 
11.76@11.78; June 12.10@12.12; Sept, 
12.41@12.45; Dec. 12.72b; sales 17 lots, 
Closing 4@7 lower. 


Tuesday, Jan. 28, 1936—Close: Mar. 
11.75b; June 12.07@12.09; Sept. 12.49 
@12.43 sales; Dec. 12.74n; sales 23 lots, 
Closing 3 lower to 2 higher. 


Wednesday, Jan. 29, 1936—Close: 
Mar. 11.55@11.65; June 11.88 sale; 
Sept. 12.21@12.26; Dec. 12.55 sale; 
sales 26 lots. Closing 19@21 lower. 


Thursday, Jan. 30, 1936—Close: Mar, 
11.45n; June 11.76@11.77 sales; Sept, 
12.10 sale; Dec. 12.38 sale; sales 129 
lots. Closing 10@17 lower. 


Friday, Jan. 31, 1936—Close: Mar. 
11.35@11.42; June 11.68@11.71; Sept. 
12.00 sale; Dec. 12.30 sale; sales 48 lots, 
Closing 8@10 lower. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Jan. 31, 1936, with com- 
parisons, are reported as follows: 


PACKER HIDES. 
Week ended Prev. Cor. week, 
Jan, 31. week. 1935. 
Spr. nat. 
GIB. .ccce 15 

Hvy. nat. strs, 
Hvy. Tex. strs. 
Hvy. butt brnd’d 


strs 
Hvy. “Col. strs. 


@154n 15 @15%n 12 
15ax @15ax 11 
15ax @15 10% 


@15ax 15 10% 
@14%ax 14% 10b 
Ex- ro Tex. 
11 


strs. @11% « 
Brnd’d cows..11 @11% @ 
Hvy. nat. cows @11%ax @8 
Lt. nat. cows.1l1 @11% 
Nat. bulls .. @ 10%Gax « 
Brnd’d bulls. @ 9% 
Calfskins . "204028 “on 
Kips, nat. . @15ax 
Kips, ov-wt.. 14 
Kips, brnd’ a: 12 
Slunks, reg.. 1.05 
Slunks, hris.. @35 30 

Light native, butt branded and Colorado steers 
1c per Ib. less than heavies. 





CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts.10 @10%4n 104%@11 8 
Branded .... 94%@10n 10 g19% 7% 
Nat. bulls .. 9 
Brnd’d bulls. 7 
Calfskins ...17 
AE ccecece 
Slunks, reg. 
Slunks, hris. 20 @25in 


COUNTRY HIDES. 


@ 8%4n 8% 

@ 8%44n 8%@ 9 

@9 9%4@ aio 
10n 


644n gu 

...12%@13 13 

@ 9% 10 

75 @9m = 75 

75> @90n 75 

50 @65in Br 
50 @65n 


Hvy. steers. . 
Hvy. cows .. 
Buffs 
Extremes ... 
Bulls 
— 


Kips 
Light calf . 
Deacons 
Slunks, reg.. 
Slunks, hris.. 
Horsehides 


14 

@10% 
@90n- 

@90n 
@6in 


@15n 
.-3.60@4. ‘00 2 60@4.15 


a errere 


SHEEPSKINS. 
2.40@2.50 2.40@2.60 
lambs .....1.90@2.25 1.85@2.15 


Pkr. shearlgs. @1.25ax @1.25 
Dry pelts ...18 @18%n 18 @18% 


Pkr. lambs. . 
Sml._ pkr. 
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goat- 
from 


> Mar. 
Sept. 
les 26 


Mar. 
Sept. 
7 lots, 


- Mar. 
12.42 
3 lots, 


Close: 


2s 120 


- Mar. 
Sept. 
8 lots. 
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Chicago 


PACKER HIDES—There has been no 
activity this week in big packer hides 
an¢ the market has been characterized 
py an absence of interest on the part of 
buyers, while packers have made no 
great effort to press hides for sale, al- 
though offerings at last trading prices 
have been available throughout the 
week. 

Packers’ stocks have been in fair 
shape, except for some accumulation of 
native steers and light cows, and since 
these date back into Dec. and probably 
a few Nov. steers in some instances, 
holders have not been keen to accept 
less money for them, as there will be no 
more hides of comparable quality until 
along in April. Branded hides have 
been kept well sold up until the past 
two weeks. Buyers are slow to take on 
the long haired winter quality now 
coming out, especially at steady prices, 
which are equivalent to an advance 
when quality is considered. 


The only trading in this market dur- 
ing the week was the sale of 3,000 Jan. 
light native cows early mid-week at 11c, 
and 1,000 Jan. branded cows at 1\lc, 
both 4c under big packers last trad- 
ing prices. 

Late this week an Indiana packer 
sold 1,400 Jan. butt branded steers at 
14%c, 1,400 Colorados at 14c, 3,500 light 
native cows at llc, and 800 branded 
cows at llc, all at 4c down. 


In the absence of business to estab- 
lish prices, hides are quoted on basis 
of last sales by big packers, these rep- 
resenting asking prices, with buyers not 
showing much interest at the moment. 

Another disturbing feature to the 
market was a second offering of drought 
hides early in week through the State 
Emergency Welfare Relief Commission 
of Michigan. Bids were requested on 
53,000 light native and branded cow 
hides and 46,000 Calfskins, now in stor- 
age at New York, Baltimore, Chicago 
and Omaha, bids to be opened at 10:00 
am. E.S.T. Feb. 19th. The trade is 
awaiting news of these bids. However, 
some of the bids on the last offering of 
drought hides were considered too low 
and were declined. 


OUTSIDE SMALL PACKER HIDES 
—Outside small packer all-weights 
quiet and dull; best bid at the moment 
appears to be 10c, selected, delivered 
Chicago, for natives, while holders have 
been asking 11c, and some quoting mar- 
ket around 101c, nom. 


PACIFIC COAST—Last trading re- 
ported four weeks back was at 12%c 
for steers and 10c for cows, flat, f.o.b. 
Los Angeles, with other points appar- 
ently not cleaned up to Dec. take-off. 





Week ending February 1, 1936 





f and Ng 
Hides oa Skins 


FOREIGN WET SALTED HIDES— 
Trading has been slow in South Ameri- 
can market, although stocks have been 
light. A few reject steers sold at close 
of last week at 83 pesos, equal to 13 sc, 
cif. New York A pack of 4,000 
Uruguay frigorifico Nacional steers 
sold early in week equal to 145c, as 
against 14t4c previous week. Late this 
week, 4,000 Anglo steers sold to the 
States at 87 pesos, equal to 14:55 @ 
14%c, with last comparable sale two 
week ago at 91% pesos or 14%c. 


COUNTRY HIDES—The small move- 
ment of light cows in packer market 
at a half-cent down automatically regis- 
tered lower prices in country market, 
so far as buyers’ ideas are concerned. 
This market also is most affected by 
recent offerings of drought slaughter 
hides, and very little activity has been 
reported recently. Untrimmed §all- 
weights, 47-48-lb. av., could be sold at 
8%c, some quoting 8%@8%c nom. 
Heavy steers and cows, trimmed, slow 
arcund 8%c nom. Buff weights around 
9c, nom., trimmed. Trimmed extremes 
appear to be top at 10c at the moment. 
Bulls 642c, nom.; glues 6@6%c._ All- 
weight branded around 7'4¢, flat. 

CALFSKINS—Packers moved their 
Dec. calfskins couple weeks back at 28c 
for northern point heavies 944/15-lb. 
and 2342c for Detroit, Cleveland and 
Evansville heavies, 22c for River point 
heavies, and 21c last paid for lights 
under 9%-lb. One packer early this 
week sold 2,500 Pittsburgh calf, dating 
Dec. into Jan., at 23%c for heavies, 
20%c for lights, and kips included at 
15c. Trading awaited to establish prices 
on packer Jan. calf in this market. 


Chicago city calfskins are offered late 
this week at 18c for both 8/10 and 
10/15-lb., or a cent under last sales pre- 
vious week; some still ask 18%c, but 
best bid 17%c at the moment. Outside 
cities, 8/15-lb., quoted around 1744@ 
17% c; mixed cities and countries about 
15%ec; straight countries 12%@13c. 
Chicago city light calf and deacons last 
sold at $1.30, with $1.15 best bid at the 
moment. 


KIPSKINS—Last trading in packer 
Dec. kipskins was at 15c for northern 
natives, 14c for northern over-weights, 
and 12c for brands. Some Dec. kips 
still offered at these prices and unsold, 
although one packer included a few 
Pittsburgh kips this week at 15c in a 
sale with calf. 

Car Chicago city kipskins sold at 
close of last week at 18c, and a car 
mid-week at 12%c, or full cent down. 
Outside cities around 12c, nom.; mixed 
cities and countries about 11c; straight 
countries around 9%c. 


Two packers sold 16,000 Jan. regular 


slunks late this week at $1.05, steady 
price, with $1.10 paid for couple small 
lots totaling 600 in another direction. 
Hairless selling at 35c each, with small 
ones 17%e. 


HORSEHIDES — Demand light for 
horsehides and good city renderers gen- 
erally quoted around $4.00, selected, 
with full manes and tails; mixed city 
and country lots around $3.75, selected. 


SHEEPSKINS — Dry pelts quoted 
around 18@18%c, nom., for full wools. 
Packer shearlings are in very light sup- 
ply at this season but demand has been 
less active recently; last confirmed sales 
were reported at $1.25 for No. 1’s, $1.00 
for No. 2’s, and 65c for No. 3’s or clips; 
offerings in a moderate way at these 
prices were unsold, although rumors of 
sales at $1.10, 85c and 60c were gen- 
erally denied. Small packer shearlings 
very scarce now and quotable around 
half-price. Pickled skins appear steady 
at $6.25 per doz. last paid for big pack- 
er lambs. Packer lambs pelts quoted 
around $3.00 per cwt. live lamb, or 
$2.40@2.50 each. Outside small packer 
lambs range $1.90@2.25 each for Jan.- 
Feb. take-off, with small ones out. 


New York 


PACKER HIDES—The New York 
market is about sold up to end of Jan., 
as reported previous week, at 15c for 
native and butt branded steers and 
144c for Colorados. One packer still 
holds a car or so of Jan. steers. 


CALFSKINS — Calfskins easier on 
sales of 30,000 collectors’ calf early at 
$1.25 for the 4-5’s, $1.50 for 5-7’s $2.00 
for 7-9’s and-$2.65 for 9-12’s, generally 
10c under previous week. Packers’ calf 
quotable nominally around 10c over 
these figures. 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports for week ended Jan. 18: 
Week ending New York. Boston. Phila. 











Jae. 16, TBS... .c0000 17,034 pS er 
“SS ee .. fae 415 
Sa. & Bee cc cccee 32,172 9,000 3,891 

Tetel. IGS. ...6s00c0 85,391 9,110 4,306 
Jan. 19, 1935........ OO ers 463 
GOR. TB, TEED. cesses ieee weeete. aenene 

Same total ’35.... 50,966  ...... 463 


Total so far: 1936—98,807.* 1935—51,429.* 
*Does not include imports at Norfolk. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended January 25, 1936, were 
4,985,000 Ibs.; previous week, 4,129,000 
Ibs.; same week last year, 5,748,000 
lbs.; from January 1 to January 25 this 
year, 16,591,000 lbs.; same period a year 
ago, 23,379,000 Ibs. 

Shipments of hides from Chicago for 
the week ended January 25, 1936, were 
5,383,000 Ibs.; previous week, 5,436,000 
Ibs.; same week last year, 7,850,000 Ibs.; 
from January 1 to January 25 this year, 
18,366,000 lbs.; same period a year ago, 
38,018,000 Ibs. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, January 30, 1936, 
as reported by the U. S. Bureau of Agricultural Economics: 
Hogs (Soft or oily hogs, excluded). CHICAGO. E. ST.LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
Lt. It. (140-160 Ibs.) gd-ch $9.60@10.00 $9.50@10.00 $9.10@ 9.60 $9.50@ 9.85 $9.25@ 9.65 
Medium 9.25@ 9.70 9.10@ 9.85 
Lt. wt. (160-180 lbs.) gd-ch 9.65@10.05 9.85@10.15 9. 65 85 9.55@ 9.75 
IG oixocscasisiesidtcccs 9.35@ 9.75 9.40@10.00 9.25@ 9.55 
(180-200 ibs.) gd-ch 9.70@10.10 10.00@10.15 : ‘ 85 9.55@ 9.75 
Medium 9.35@ 9.85  9.60@10.00 9.25@ 9.55 
Med. wt. (200-220 Ibs.) gd-ch... 9.80@10.10 9.95@10.15 9. " ’ 9.45@ 9.65 
220-250 Ibs.) gd-ch. 9.80@10.10 9.75@10.10 65 9.70@ 9. 9.35@ 9.60 
Hvy. wt. (250-290 Ibs.) gd-ch... 9.70@10.00 %.50@ 9.90 9.50@ 9.65 9.60@ 9. 9.25@ 9.40 
(290-350 Ibs.) gd-ch. 9.60@ 9.90 9.35@ 9.60 9.40@ 9. 9.45@ 9. 9.00@ 9.30 
PACKING SOWS: 
(275-350 Ibs. 9.20@ 9.40 8.65@ 8.90 8.60@ 8.65 8.65@ 8. 8.45@ 8.55 
(350-425 lbs.) good 8.50@ 8.85 8.60@ 8.65 8.50@ 8.40@ 8.45 
(425-550 lbs.) good 8.85@ 9.25 8.40@ 8.75 8.50@ 8.65 8.25@ 8.60 8.40@ 8.45 
(275-550 Ibs.) medium 8.50@ 9.25 8.00@ 8.65 8.25@ 8.60 7.75@ 8.50 8.40@ 8.45 
SLAUGHTER PIGS: 
(100-140 Ibs.) gd-ch 9.40@ 9.85 8.50@ 9.60 8.75@ 9.25 9.25@ 9.75 9.35@ 9.65 
Medium 8.35@ 9.65 8.00@ 9.50 8.35@ 9.10 8.50@ 9.25 
Ay. cost & wt. Wed. (pigs ex.).$10.02-236 Ibs. $9.98-215 Ibs. $9.62-238 lbs. $9.74-211 lbs. 


Slaughter Cattle, Calves and Vealers: 

STEERS: 
(550-900 lbs.) choice 10.50@12.50 9.75@12.00 9.50@11.75 9.50@11.50 
Good 8.50@11.50 8.00@11.25 8.25@11.25 7.75@10.50 7.75@10.25 
Medium 7.25@ 9.25 6.75@ 8.00 6.50@ 8.50 6.50@ 7.75 6.35@ 8.00 
Common (plain) 5.25@ 6.75 5.25@ 6.75 5.00@ 6.50 

STEBDRS: 
(900-1100 Ibs.) 





11.50@13.25 11.25@12.75 11.25@13.00 10.50@11.75 
8.00@11.75 8.50@11.75 7.75@10.75 


Medium 7.25@ 9.25 6.75@ 8.25 6.75@ 8.50 6.50@ 8.00 6.50@ 8.25 
Common (plain) 6.00@ 7.50 5.25@ 7.00 5.50@ 6.75 5.25@ 6.75 
STEERS: 
(1100-1300 lbs.) prime 
11.75@13.00 11.75@13.25 10.75@12.25 10.50@12.40 
9.25@12.25 8.25@11.75 8.50@11.75 8.00@11.00 8.25@10.75 
7.75@ 9.25 7.00@ 8.50 6.75@ 8.50 
STEERS: 
(1300-1500 Ibs.) prime 





12.25@13.50 7 le 11.75@13.25 10.75@12.65 
9.25@12.25 8. TE 8.50@11.75 , 8.25@10.75 
HEIFERS: 
(550-750 lbs.) choice 9.00@10.25 8.22 .2t 8.00@ 9.00 -00@ 9.25 8.00@ 9.65 
7.50@ 9.00 . 8.2 7.00@ 8.00 3. Dp 8. 6.85@ 8.15 
Com. (plain)-med. 5.75@ 7.50 004 5 5.25@ 7.00 4 -T5 4.75@ 7.00 
HEIFERS: 
(750-900 Ibs.) gd-ch. 7.50@11.00 7.00@ 9. 3.72 , 7.00@ 9.85 
Com. (plain)-med. 5.75@ 7.50 
COWS: 
Choice 
Good . D 6. 3. ote . " .50@ 
Com. (plain) -85@ 5.7: TE 5.75 5.2 .50@ 
Low cut-cut e 3.5 7 3.75@ 4.75 3.25@ 
BULLS: (Yrls. 
Good (beef) 
Cut-com. (plain)-med. 
VEALERS: 
Gd-ch, 9.50@12.00 11.00@12.25 9.00@10.50 9.00@11.50 
Med. 7.00@ 9.50 9%.50@11.00 7.00@ 9.00 6.50@ 9.00 
Cul-com. (plain) 5.00@ 7.00 4.50@ 9.50 4.50@ 7.00 4.50@ 6.50 
CALVES: 
(250-500 Ibs.) gd-ch. 7.00@10.00 7.00@ 9.50 6.00@ 9.00 6.50@ 8.25 
Com. (plain)-med. 4.50@ 7.00 4.50@ 7.00 4.25@ 6.00 4.00@ 6.75 


6.35@ 6.00@ 
26.75 5.25@ 6.60 4.50@ 


w) 


Slaughter, Sheep and Lambs: 


LAMBS: (Wooled) 
Choice 10.35@10.60 10.60@11.00 10.00@10.25 
9.60@10.50 10.00@10.75 9.25@10.00 
Medium 9.15@ 9.75 9.35@10.15 8.75@ 9.25 
Common 75@ 9.25 7.50@ 9.50 8.25@ 8.75 
YPARLING WETHERS (Wooled) 
Gd-ch. 85@ 9.7: 8.50@ 9.50 8.00@ 9.25 
Medium Art x 7.00@ 8.50 7.00@ 8.00 
EWES: (Wooled) 
Gd-ch. 75 
Com-med. 25 .00 -75@ 


on 
® 


10.00@10.35 
9.50@10.00 
8.50@ 9.50 
7.75@ 8.50 


ee) 
“1 =1 to 
>) 


~ p4 
Ot 


8.00@ 9.25 
7.00@ 8.00 


€@®®H OO 


2p 
S 8 


4.00@ 4. 4.00@ 4.75 


4.75 75 , 
4.00 2.75@ 4.00 3.00@ 4.25 
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CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultura 
Economics, 

Des Moines, Ia., Jan. 30, 1936.—Tyaq- 
ing in hogs at 22 concentration points 
and 9 packing plants in Iowa and Min. 
nesota was fairly active during the 
week. Prices were 5@10c lower, spots 
20c lower. Good to choice 180- to 259. 
Ib. truck hogs, $9.30@9.55, some to 
$9.65; railed consignments, $9.80, few 
$9.85; 250 to 290 lbs. off truck, $9.15@ 
9.50; 290 to 350 Ibs., $8.90@9.35; bet. 
ter 160 to 180 lIbs., $9.10@9.40; light 
lights, $8.70@9.25; light weight sows, 
$8.35@8.60, rails to $8.80 or slightly 
higher; heavy and medium weights, 

7.95@8.50. 


Receipts week ended Jan. 30, 1936: 


This Last 

week, week, 
Friday, January 24 15,400 29,400 
Saturday, January 25 27,200 27,000 
Monday, January 27........ +++» 48,800 16,300 
Tuesday, January 28 15,000 30,400 
Wednesday, January 29 30,600 36,70 
Thursday, January 30 24,400 4,70 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS, 
Up to 1,050 Ibs. 


Top prices 
Toronto 


Calg: 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 





Toronto 
Montreal 
Winnipeg 
Calgary 


Prince Albert 
Moose Jaw 
Saskatoon 
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SELECT BACON HOGS, 
Toronto 
Montreal 
Winnipeg 
Calgary . 
Edmonton ... 
Prince Albert 
Moose Jaw 
Saskatoon 
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Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
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BUYING HOGS 


Does your hog buyer know all ke 
should about the hogs he buys? 
Wouldn’t “PorK PACKING,” Th 
tional Provisioner’s newest book, be # 
good investment for you? 


The National Provisioner 
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SLAUGHTER REPORTS 


special reports to THE NATIONAL PRO- 
VISIONER. 
CATTLE. 


ended Prev. week, 
Jan. 25. week. 1935. 








weccccccececes SE | «6Sneen §6Shaee 
—- Ml c..i<«scavee 19,801 21,556 24,008 
ER caress: 02-0ee0eee 18,301 20,832 18,326 
Past St. Louis....------- 21,251 23,210 12,512 
Bt Jeg woes nec eececes 7,519 _ 7,596 
Sioux City .-+++e+eeeeeee 10,524 11,518 
Wichita ...++seseeeeeeeee 3,865 4,13 2,918 
Fort Worth ..-----++++++ 8,536 9,554 
Philadelphia cosereeeeese 1 nae 2,088 
Indians & Jersey Clty: 7,457 8464 8,608 
Oklahoma City ......---. 7,160 12,684 7,993 
Cincinnati ...--++++++ee 3,412 3,636 3,760 
Denver seeccrceseecceces 1,035 4,586 8,217 
BEE o5csccccve nen 9,657 10,644 9,464 
Milwaukee ...+-+-e+eeere 1,616 3,203 4,448 
- <A RR arepe, 149,239 176,566 148,320 








Kansa iP cavetcuencos 
Omaha om ananassae 81,858 32,111 25,04 
Past St. Louis.......+++. 67,594 36,519 
EE cron s:c-ccaawwees 18,435 18,944 19,008 
Sioux City ...--e--eeeeee 25,985 28,568 20,196 
Wichita ......-cceeeceees 4,905 4,944 4,53 
Fort Worth ....-.--+++6- 9,812 9,615 aceon 
Philadelphia ......+-.+++ 13,964 16,401 15,611 
Indianapolis ..........+. 14,739 25,043 10,893 
New York & Jersey City. 38,606 43,919 40,834 
Oklahoma City ......-++- 7,372 8,439 5,703 
Cincinnati ......---eeee- 11,882 11,018 11,026 
DOMVEE cece cccccccccces 7,189 7,531 5, 
Gt, Paul .....cccccccccce 22,836 38,905 16,188 
EEE 50.0000 0000s00% 7,063 17,873 6,030 

SEE cadciseceeedebe mean 391, 149 518,943 351,792 

SHEEP. 

is akiycoteleeaigie 52,512 41,371 51,176 
fa = SD wnncisneeeaee 19,673 19,911 23,490 
BEE ébas eee cescccerrce 27,900 26, 18,528 
Bast St. Louis........... 8,041 8,836 6,886 
BE, FOsOMR 2. ccccccccccee 20,114 20,677 15,746 
Sioux City .....eeeeeeees 25,852 23,165 22,478 
MEE crvececccocccece 5,412 4,716 1,891 
Fort Worth ......-cceees 4,178 4,573 eoee 
Philadelphia .........++. 4,837 4,035 4,888 
Indianapolis ..........+.. 2,796 3,352 3,187 
New York & Jersey City. 67,171 66,340 56,237 
Oklahoma City ......... 2,324 1,507 1,998 
Cincinnati ........ccceee 3,062 2,977 1,395 
BEE ctccrccevoesecsece 4, 4,688 a 
BR. Bath ..cccccccccccces 19,903 14,737 7,850 
Milwaukee ....-.cceccce 2,076 2,318 924 

BM ccccccccccccccess 269,854 249,609 219,939 





U. S. INSPECTED HOG KILL 


Kill at 8 points week ended Jan. 24, 
1936: 


Week Cor. 
ended Prev. week, 
Jan. 24. week. 1935. 


DD ctatncenkeevereee by 026 144,647 104,751 
Kansas City, Hams....... 44,543 438,391 39,839 
a 1,858 31,201 26,973 
St. Louis & East St. Louis 52. 4 67,594 54,745 
ees 5,985 28,568 20,864 
_ ye nese 18435 18,944 20,186 
) eae 22,836 38,905 16,108 


N. Y., Newark and J. C. 38,788 45,753 41,349 
Total 314,405 419,003 324,815 





Week ending February 1, 1936 


Week ended Jan. 25 


Week ended Jan. 25 


RECEIPTS AT CHIEF CENTERS 


Week ended Jan. 25, 19386: 
Cattle. 









Cattle. 


NEW YORK LIVESTOCK 
Receipts week ended Jan. 25, 1936: 


PACIFIC COAST LIVESTOCK 
Receipts five days ended Jan. 24, 1936: 





Pp. 
= head; — es, 45 head; hogs, 2,400 head; eee, 





Calves. Hogs. Sheep. 

6, - 5,395 27,338 

+++. 10,159 

3, 028 14,145 13,405 
10,584 19,540 50,902 ] 


16,252 20,440 52,920 
13,168 22,023 49,288 











































































































Calves. Hogs. Sheep. : 
1,770 746 «861,468 
80 2,000 3,100 
270 382,725 = a 
Cattle, 79 cars; 
* gen Francisco: ‘oat 


















































MUTTON, carcass 


MEAT SUPPLIES AT EASTERN MARKETS 
(Reported by the U. 8. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 


Week 
Week 
Same 

Week 
Week 
Same 

Week 
Week 
Same 

Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


Week 
Week 
Same 
Week 
Week 
Same 


Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


LOCAL SLAUGHTERS. 
ending Jan. 25, 1936 


























PHILA. BOSTON. 































































































































































































































































































2,263 2,407 
2,602 2,558 
1,830 2,155 
1,328 2,135 
1,826 2,269 
1,109 1,673 
327 10 
339 17 
324 2 
2,156 591 
2,068 745 
1,435 533 
9,172 15,926 
10,980 16,464 
10,947 15,943 
2,406 1,087 
2,154 991 
622 566 
547,719 378,878 
474,627 449,180 
377,405 253,220 
1016 == ceveee 
2,174 eee 
2,068 = =—§ cece 
2,287 = cece 
2,022 == ences 
2,852 = =—§ secece 
18,064 = acccee | 
16,401 eeceee 
15,611 eee 
4,837 +e 
4,085 = ceceee 
4,888 teeeee 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 


conte rs for the week ending 


Saturday, 


Jan. 25, 


1936, as reported to The National Provisioner: 





CHICAGO, 
Cattle. 
Armour and Co. ........ 3,716 
Bwikt &B CO. .ccccccccecce 4, 632 
Morris & Co. .cccccccccee 
Wilson & Co. wcccccccee 
Anglo-Amer. Prov. Co.... 
G. H. Hammond Co..... 
ShipPers ..cccccccccccece , 
GEN nctvecctececccuces 8,126 






Brennan Packing Co., 
ing Co., Inc., 1,453 hogs; 
hogs. 

Total: 33,111 cattle; 
64,281 sheep. 

Not including 144 cattle, 884 
hogs and 2,814 sheep bought direct. 


KANSAS CITY. 


827 hogs; 


» 


Cattle. Calves. 
Armour and Co. .... 2,955 832 
mere Pkg. Co..... 2,057 1,088 
Morris & Co. ...... 1,515 426 
Swift & OB. ccvcese Hae 960 
ween & Gh. cccces 2,188 935 
Kornblum & Son.... 700 re 
Independent Pkg. Co. oes waned 
SG. Suse sineencer 3,680 264 
| ee 15,296 4,505 
Not including 34,975 hogs bought 
OMAHA, 
Cattle & 
Calves. 
Armour and Co. ........ 
Cudahy Pkg. Co. ........ 
Dold Pkg. Co. ......e006 






Morris & Co. .. 
Swift & Co. 
Others 





Eagle Pkg. Co., 21 cattle; 
Co., 48 cattle; Grt. Omaha Pkg. 


Lewis Pkg. Co., 
cattle; J. 
Pkg. Co., 


491 cattle; 


Roth & Sons, 40 cattl 


Hogs. 
2,765 
2,259 
1,624 

15,821 

20,170 


Sheep. 
9,489 
14,569 
4,551 
12,208 


14,583 
8,881 


Western Pack- 


Agar Packing Co., 


calves, 


Hogs. 
3,666 
1,934 
6,634 
2,427 

"168 
_5, 535 


20, 364 
direct. 


Hogs. 


e; So. 


4,545 


3,807 calves; 52,464 hogs; 


26,114 


2,021 








Geo. Hoffman Pkg. 
Co., 59 
Omaha Pkg. 


cattle; 
Co., 75 
Omaha 


82 cattle; Lincoln Pkg. Co., 345 cattle. 


Not including 704 sheep received direct by pack- 


ers through stockyards 
EAST ST. LOUIS. 


Cattle. Calves. 
Armour and Co, .... 2,971 2,936 
were & GR cccccee 05, 2,417 
Morris & Co. ...... 1,667 1,058 
Hunter Pkg. Co..... 1,930 881 
Ge BEE, Groceccc _ éeon 
Laclede Pkg. Co..... eee 
Bell Pig. Co. ..ccee - cies 
Se 3,258 5,183 
QEREES ccccccvcccece - 3,814 26 
po ere ree 17, 191 12,501 


Not including 1,511 cattle, 2,328 


hogs and 1,353 sheep bought direct. 


ST, JOSEPH. 




















Cattle. Calves. 
Swift & Co. ....... 2,640 618 
Armour and Co. 3,125 656 
GERGEB coccccccecece 1,552 15 
TURE cccccesccece 7,317 1,289 
SIOUX CITY. 
Cattle. Calves. 
Cudahy Pkg. Co..... 3,394 199 
Armour and Co, .... 3,601 158 
Swift & Co, ....... 2,743 197 
BED ccccccedoce 3,090 25 
OGERSEB cccccccccvccce 216 16 
Sc ncetcvcctes 13,044 595 
ST. PAUL. 
Cattle. Calves. 
Armour and Co. .... 2,914 1,567 
Cudahy Pkg. Co 700 476 
WEEE & OB. .ccccce 4,610 2,755 
United Pkg. Co. 1,433 188 
CE ve ccecescccee 581 
WOE iionconcuct 10,238 5,052 
MILWAUKEE, 
Cattle. Calves. 
Plankinton Pkg. Co. 917 3,164 
Armour & Co., Mil. 351 1,540 
. Gumz & Co..... 39 cece 
DE «udcéacecaes 52 16 
GERD  cccccccccces - 281 349 
WOR cccceasdcvec 1,640 5,069 
WICHITA. 
Cattle. Calves. 
Cudahy Pkg. Co.... 1,937 991 


Jacob Dold Pkg. Co. '536 67 
Co... 2 auc 








Wichita D. B. 2 
Dunn-Ostertag ... 59 
F. W. Dold - 140 
Sunflower Pkg. Co... 65 
Sowest Beef Co..... 38 

TR. swcicencunsss 2,807 1,058 


Not including 
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calves, 


Hogs. 
9,162 
090 


8, 
5,090 
22,342 





Hogs. 


28,245 
Hogs. 
6,079 
9,926 
3,727 
19,732 





Hogs. 
7,009 


20 
48 





7,077 


Hogs. 
2,156 
1,55 





303 
108 





4,123 


782 hogs bought direct. 


Sheep. 
3,611 
3,141 


“716 
2,104 
573 


10,145 
48,464 








30,323 


Sheep. 
7,845 
569 
11,489 
“439 
20,342 


Sheep. 
1,949 
vans 

6 

147 





2,106 


Sheep. 
5,396 
15 





5,412 


OKLAHOMA CITY. 











Cattle. Calves. 
Armour and Co. 1,254 
Wilson & Co. 1,370 
OUNCES .cccccccccsce 33 
eee eee 70 =2, 657 
Not including 33 cattle and 192 
direct. 
DENVER. 
Cattle. Calves. 
Armour — tape 818 169 
Swift & Co. ....... 750 86 
QERGTE  ccccccccecsse 1,386 222 
Bates ceccccecvene 2,954 477 
FORT WORTH. 
Cattle. Calves. 
Armour and Co. .... 4,232 1,873 
Swttt S&S OO. oo cece 4,015 2,742 
Bluebonnet Pkg. Co. 90 10 
Rosenthal Pkg. Co.. 25 20 
Others .cccccccccece 174 13 
Dotal ccccvccccese 8,536 4,658 
CINCINNATI. 
Cattle. Calves. 
S. W. Gall & Son.. .... 17 
Ideal Pkg. Co. ..... 82 12 
i. Kahn's Sons Co.. - 886 256 
Lohrey Pkg. Co. .... 1 re 
H. H. Meyer Pkg. Co. 13 oasia 
q Schlachter & Son 157 117 
J.&F. Schroth Pkg. Co. 2 


z F. Stegner & Co.. 288 267 
Shippers 





CARES: weccccccccess OGL) OM 
BOR. ccccccoceces 3,084 1,316 
Not including 453 cattle, 76 cal 

























Hogs. Sheep. 
3,344 1,179 
3,358 1,140 

478 5 
7,180 2,324 


hogs bought 














Hogs. Sheep. 
4,253 16,092 
3,839 8,065 
2,167 11,127 

10,259 35,284 

Hogs. Sheep. 
4,646 2,045 
4,440 2,131 

176 
96 1 
454 coes 
9,812 4,178 
Hogs. Sheep. 
rT 166 
68 oose 
3,575 73 
279 oe 
2,563 ee 
o6ee 46 
2,765 oe 
ee 
242 270 

11,413 555 

ves, 1,828 hogs 

















and 3,085 sheep bought direct. 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co. ...... 2,004 348 8,002 2,395 
Armour and Co,..... 990 79 ,796 99 
Hilgemeier Bros. 5 moe ,022 
Stumpf Bros. ...... eoee eee 95 
Meier Pkg. Co. .... 62 3 164 
Indiana Prov. Co. .. 13 27 148 6 
Schussler Pkg. Co... 10 seren 65 
Maass Hartman Co. 53 ewus cove 
Art Wabnitz ....... 2 89 eons 18 
SE. cndwaeneaa 1,802 1,049 9,929 5,321 
| eee 39 31 124 3 
Dates cccccccccecs 5,350 1,626 21,345 7,842 
RECAPITULATION. 
CATTLE, 
Week Cor. 
ended Prev. week, 
Jan. 25. week. 1935. 
GINO ncccvictveccsocvcs 33,111 40,601 42,165 
Kansas City ..........0.. 15,296 16,090 18,073 
CEE ccdcceccecsoscoses 18,320 19,356 18,480 
East St. Louis .......... 17,191 18,309 12,241 
Bt. FJOBeMR ncccccccccces 7,317 6,493 6,017 
Bleu CH wccccccccccce 13,423 8,573 
Oklahoma City .......... 4,470 7,979 5,692 
WHEEER ccccccccce hesaes 2,807 2,890 1,940 
Oe eee 2,95: 203 2,599 
GE. BOM ccccccccesccces 10,238 11,646 9,444 
Milwaukee 1,64 3,431 4,620 
Indianapolis 5,350 6,201 6,439 
Cincinnati ... 3,084 3,518 4,010 
Fort Worth .. 8,536 554 eeee 
WOO ccccccccvoccesoes 143,358 163,694 140,293 
HOGS, 
CD. cacecs cccoceenees 52,464 76,204 43,882 
Kansas City ............ 20,364 19,733 16,232 
MME co ccecececcccceces 44,620 43,993 35,228 
East St. Louis .......... 65,091 964 207 
St. Joseph .... 22,342 20,124 20,001 
Sioux City . 28,245 30,304 21,195 
rea City 7,18 8,253 5,351 
Wich: P 4,123 4,085 3,588 
Denv ~y eee 10,259 7,560 435 
GE, FUME cvcceccversocece 19,732 31,837 19,186 
Milwaukee ............6. 7,077 17,931 6,032 
Indianapolis ............ 21,345 36,390 34,023 
Cimetemath occcccccccscces 11,413 166 14,532 
Pest WEEE .ccccscceccce ,812 ,615 ones 
TRO cc ccewretenseseas 324,067 384,159 283,982 








Bees GET no ccccccccccece 30,323 
Oklahoma City .......... 2,324 
WECREER cccccccccccccccce 5,412 
PED weccvecescececses 5, 2 
De BEE vcnceceeeeeeeves 20,342 
Milwaukee ........esee00% 2,106 
PEED «ccc vcccence ,842 
GHMGTRMREE wc ccccccccccese 555 
WOR WEEE on cccccccecee 4,178 
OE kvndcccdecesceses 250,373 


50,415 62,138 
19,911 23,490 
24,894 13,626 
0,003 844 
21,592 16,486 
25,180 25,751 
1,507 1,998 
4,716 1,891 
29,895 23,423 
969 524 
2,363 1,040 
9,107 14,095 
1,630 1,663 








223,755 202,969 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 




















RECEIPTS. 
Cattle. Calves. Hogs. Sheep, 
Mon., Jan. 20....13,821 1,148 14,238 18.614 
Tues., Jan, 21.... 4,861 1,203 22,261 712 
Wed., Jan, 22.... 8,242 1,054 23,22) 10,942 
Thurs. , Jan. --. 2,003 251 2,222 4,151 
Fri., Jan, 24..... 3,678 581 7,619 18,586 
Sat., Jan. 25..... 5 100 «10, 5,000 
Total this week. .33,105 4,337 79,568 66,065 
Previous week ..43,068 7,749 121,351 50,63) 
STORE GOO ccc cces 44,048 9,175 113,2 70,446 
Two years ago. ..48,567 8,934 211,674 62114 
*Receipts for year ago include 2,606 cattle 
1,356 calves bought by government. : 

SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Jan, 20.. 2,970 85 4,613 4,764 
Tues., Jan, 21 1,549 504 3,800 1416 
Wed., Jan. 22.... 2,661 224 = 3,708 = 1,009 
Thurs., Jan. 23 338 66 401 1,383 
Fri., Jan. 24 409 127 2,454 5147 
Sat., Jan. 25 100 100 1,000 500 
Total this week.. 8,027 1,106 15,974 1429 
Previous week. 77 1,339 13,700 12,836 
Year ago ......-. 37 1,275 19,217 18534 
Two years ago. ..12,891 797 =. 20,984 = 13,506 


Total receipts for month and year to Jan. 25, 


1936. 1935.* Grain, Loss. 
Cattle ..ccrcces 132,855 170,260 ...... 37,405 
Calves .......... 21,789 41,963 20,174 
HOBBS .cccccccces 379,124 418,222 018 
Sheep ..ccccceces 190,629 231,314 ...... 





*Including government owned cattle and sheep, 
WEEKLY AVERAGE PRICE OF LIVESTOCK, 


Cattle. Hogs. Sheep. Lambs. 
Week ended Jan. 25.$ 9.45 $10.15 $ 5.25 $10.55 
Previous week ..... 9.50 9.90 5.25 10.55 
BEGG cccoscecovesses 9.60 7.85 4.10 8.75 
WGA ccccccccccccecs 5.45 3. 40 3.50 8.80 
BOBS cccccvceseveses 4.85 25 2.00 6.00 
San 6.65 3.85 2.35 6.00 
DEE ‘wcieeetuanavese 9.30 7.45 3.75 8.65 
Av. 1931-1935 --$ 7.15 6.15 $3.15 $ 7.65 
SUPPLIES FOR CHICAGO PACKERS, 
Cattle. Hogs Sheep. 


Week ended Jan, 2 
Previous week ... 
19. 











Dt Sasavened eves secneee 
ll Gasegeaiucianersecen x: 

_ are 308 
SE sce scneeciscestvesns 26,229 70,809 
HOG RECEIPTS, WEIGHTS AND PRICES. 

No. Avg. —Prices— 

Rec'd. Wet. Top. Avg. 
Week ended Jan. 25... 79,600 237 $10.70 $10.15 
Previous week ....... 121, _ 51 235 10.20 9.90 
31 8.20 7.8% 

3.75 3.40 

3.65 3.25 

4.20 3.8 
8.25 45 

Av. 1931-1935 ...... 185,800 232 $ 5,60 $5.15 


CHICAGO HOG SLAUGHTERS. 

Hogs slaughtered at Chicago under ates in- 
spection for week ended Friday, Jan. 2 
Week ended Jan. 24..........ccccces 
Previous week 
Year ago 
1934 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago 9 1088: 
and shippers week ended Thursday, Jan. 


Week ended Prev. 
week. 





Jan. 30. 
Packers’ purchases ..........-. 47,958 24,751 
Direct to packers ..........++++ 32,588 , 
Shippers’ purchases ............ 17,714 16,375 
MI: cciecarasajera:ncorkcy oar eauicenlaaemnen 98,260 74,084 


CALIF. INSPECTED SLAUGHTER 
State-inspected kill in Dec., 1935: 


Cattle 
Calves . 
Sheep 
Hogs 


Meat food products produced: 





Lbs. 
EE ETO! EE 1,981,166 
Pork, = Kae nbavnneewdnwasss'scaene 1,420,601 
Lard and lard substitutes........-+.++0++ 1,239,538 
Jerkey GUOOED .cktccewsicneecsneetg Sune saat 
MEME cc ctuaens vascuccanaaesse cae ; F 
chili bbe iebreines-a-o:c0s'exiene's neces Sa 9,508 
aac 
MD soc ccccveecicunsatccoterseeaee 4,731,140 






The National Provisioner 














HOG EXPORTS WORRY CANADA 


Government control over the export 
of Canadian hogs to the United States 
has been suggested by Canadian inter- 
ests wishing to assure an adequate sup- 
ply of stock to provide bacon and ham 
for shipment to the United Kingdom. 
It is pointed out that the British mar- 
ket has been built up at the expense of 
much effort while marketing oppor- 
tunities on hogs in the United States 
are likely to vary sharply. Canada, it 
is argued, could not afford even tem- 
porarily to cease participation in the 
United Kingdom market. 

Higher pork prices in the United 
States have permitted importations 
from Canada over the tariff barrier. 





POULTRY MARKET REGULATION 


Chicago and Boston have been desig- 
nated as live-poultry markets subject to 
federal supervision under the packers 
and stockyards act, according to a 
recent announcement by the U. S. De- 
partment of Agriculture. Live poultry 
dealers and handlers in these cities will 
be required to hold licenses from the 
secretary of agriculture. The Boston 
order will be effective on February 26; 
the Chicago order on March 4. 





MEAT INSPECTION CHIEF DIES 


Dr. Adolph J. Pistor, chief of the 
meat inspection division of the U. S. 
Bureau of Animal Industry, died Janu- 
ary 25 of pulmonary embolism follow- 
ing an operation. He had been ill only 
a few weeks. Dr. Pistor was widely 
known for his achievements in the vet- 
erinary profession and also for his 
sponsorship of the merit system as it 
concerned the meat-inspection service 
and personnel of the bureau. He was 
59 years old. 

Dr. Pistor was born July 7, 1876, in 
Newark, N. J. He attended private 
and high schools at Newark and the 
American Veterinary College at New 
York City, receiving the degree of doc- 
tor of veterinary surgery. He con- 
tinued his veterinary studies at Dres- 
den University in Germany. 


DECEMBER FRESH MEAT PRICES COMPARED 


New York 


Wholesale fresh meat prices for 
December, 1935, with comparisons: 











Dec., Nov., Dec., 
1935. 1935. 1934. 
BEEF. 
Steer— 
300-500 Ibs., Choice ..... $17.06 $16.86 $13.60 
. eve 14.89 14.91 11.97 
Medium ... 12.29 11.95 9.49 
Common ... 10.75 9.95 7.59 
500-600 lbs., Choice ..... 17.40 17.04 13.60 
a. 15.05 14.96 11.97 
Medium .. y 11.97 9.52 
Common 9.95 7.60 
600-700 Ibs., Choice 17.21 13.64 
CO — a 15.05 12.00 
Medium ... 12.35 9.52 
700 lbs. up, Choice ..... i 17.40 13.80 
ceveee ‘ 15.19 12.18 
Cow— CGE. <ivcce 1.80 10.88 8.64 
Medium ... 9.80 7.57 
Common ... 9.76 8.90 6.32 
VEAL AND CALF CARCASSES.1 
Veal— Choice ..... 17.29 12.28 
BOGE cccese 15.42 10.44 
Medium 13.42 8.90 
Common 11.71 7.86 
Calf— 700d ... 13.62 8.89 
Medium ... - 11.51 7.90 
Common ... 10.12 9.98 7.06 
1Skin on at New York. 
LAMB AND MUTTON. 
Lamb-- 
38 Ibs. down, Choice 18.22 15.28 
Good . 17.46 14.34 
Medium ... : 16.47 13.49 
Common ... 16.83 15.67 12.60 
39-45 Ibs., Choice ..... 19.60 18.16 14.80 
ees 18.72 17.44 13.93 
Medium ... 17.79 16.47 13.12 
Common 6.83 15.67 12.47 
46-55 lbs., CRUD sccss 18.79 17.58 13.85 
COGN. secaee 18.16 16.79 13.06 
Mutton (ewe) 70 lbs. down: 
Pee 8.92 9.44 
Medium ... 7.92 8.22 7.48 
Common 6.96 7.08 
FRESH PORK. 


Hams, 10-14 Ibs. av......... 23.12 21 

Loins, 8-10 Ibs. av -. 21.52 
10-12 ibs. av. 6 
12-15 Ibs. av. 
16-22 Ibs. av.. 





Shoulders, N. Y. style, 
skinned, 8-12 Ibs. av...... 18.11 18.15 11.52 
3utts, Boston style, 
| eer 20.34 19.86 13.32 
Spareribs, half sheet........ 17.39 16.62 10.38 


Chicago 


Wholesale fresh meat prices for 
December, 1935, with comparisons: 























Dec., Nov., Dec., 
1935. 1935. 1934. 
BEEF. 
Steer— 
300-500 lbs., Choice ..... $16.75 $16.69 $12.61 
GOOG cccsce 14.48 14.42 11.12 
Medium ... 11.30 8.44 
Common ... 10. 9.19 6.64 
500-600 lbs., Choice ..... i 16.69 12.87 
CS eee e 14.42 11.12 
Medium .. 11.30 8.41 
Common 9.19 6.64 
600-700 Ibs., Choice ..... 16.69 12.90 
sesnee 14.56 11.22 
Medium 12.00 9.17 
700 lbs. up, Choice 16.94 13.62 
Good . 14.75 11.88 
Cow— Good . 9.78 7.60 
Medium ... 9% 8.96 6.60 
Common ... 9.12 8.40 5.60 
VEAL AND CALF CARCASSES.! 
Veal— Choice ..... 15.22 10.26 
Good cceces 14.22 9.26 
Medium 13.22 8.10 
mmon 21 6.80 
Calf— - 12.25 7.94 
Medium ... 11. 11.00 6.87 
Common ... 10.52 9.98 5.80 
1Skin on at Chicago. 
LAMB AND MUTTON. 
Lamb— 
38 lbs. down, Choice ..... 17.25 14.31 
a = 6.40 13.26 
Medium 15.50 2.26 
mmon 14.70 11.22 
39-45 lbs., Choice 17.25 14.31 
od 6.40 13.26 
Medium ... 16. 15.50 12.26 
Common ... ; 14.70 11.22 
46-55 Ibs., Choice ..... 16.39 12.58 
ieneet 15.74 11.64 
Mutton (ewe) 70 lbs. down: 
eee 50 9.22 7.60 
Medium 8.50 8.22 6.60 
Common 50 7.22 5.60 
FRESH PORK. 
Hams, 10-14 lbs. av......... 20.07 19.21 14.35 
Loins, 8-10 Ibs, av........... 20.08 21.55 13.34 
BOIS WS. BVeccccccccce 20.08 21.438 13.34 
BPES TS. Wecccccccese 19.39 20.20 12.59 
IGZS IWS. BV. cccscccese 18.46 11 
Shoulders, N. Y. style, 
skinned, 8-12 Ibs. av...... 16.11 16.02 10.40 
Butts, Boston style, 
ka ee «++. 18.10 18.089 12.14 
Spareribs, half sheet........ 15.638 16.29 8.42 








After a short private practice, Dr. 
Pistor entered the service of the Bureau 
of Animal Industry in 1898 at Chicago 
and was assigned to sheep inspection 
work in Nebraska, Wyoming, Idaho and 
Utah. With the passage of the Fed- 
eral meat-inspection law of 1906, Dr. 
Pistor was called upon to take an ac- 
tive part in organizing that service. 


Later he was transferred to adminis- 





trative duties in Washington, D. C., 
where he subsequently became assis- 
tant chief and finally, on January 1, 
1935, chief of the meat inspection 
service. Dr. Pistor was recognized as 
an authority on meat-inspection in its 
sanitary and practical applications, as 
well as from the standpoints of animal 
pathology and protection of public 
health. 





Order Buyer of Live Stock 
L. HH. MeMURRAY 


Indianapolis, Indiana 























LIVE STOCK BUYER... 
HOGS a Specialty 


H.L. SPARKS & CO. 


National Stock Yards, Ulinois Telephone: Bridge 6261 or L.D. 518 
Springfield, Mo. Telephone 3339 

















OFFICES 
Detroit,Mich. 
Cincinnati,Ohio 
Dayton,Ohio 
Omaha,Neb — 
Indianapolis, Ind. 
La Fayette, Ind. 
Louisville, Ky. 
Nashville.Tenn. 
Sioux City,lowa 


_ Montgomery, Ala. 











Week ending February 1, 1936 
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C. D. Plates and C. D. Cut-More Knives 
for Superior Service 


The O. K. Knife with changeable Double 
Edged blades, for twenty years a standard 
equipment with all the large packers and 
most of the leading sausagemakers in the 
country now have proved their superiority. 
The New C. D. Cut-more changeable blades 
fit in all O. K. Holders. The C. D. Cut- 
more solid knives are guaranteed to out- 
last any other make or style of knives. 


Suna for price and circular reg 
the O. K. and C. D. CUT-MORE BLADES and C. D. ANGLE-HOLE REVERSIBLE PLATEs, 


The Specialty Mfrs. Sales Co., 2021 Grace St., Chicago, Il 


OF: 1 
































Always in Tune! 


Sausage and Specialties made with STANGE 
Products, seasoned with Dry Essence of 
Natural Spices, always strike the right note. 
They are always attractive and appetizing 
in appearance. They have piquant, deli- 
cious flavor. They combine in perfect bal- 
ance every quality desired in fine sausage. 


That’s why sausage manufacturers on the 
Stange bandwagon lead the industry in profits! 


Ask for samples! I | . 
LIST OF PRODUCTS 
Dry Essence of Natural Premier Curing Salt 
Spices — Individual or Baysteen 


blended Sani Close 


Peacock Brand Certified Meat Branding Inks— strengthens and makes 





Violet and Brown 


WM. J. STANGE CO. more permanent the 


2536-40 W: MONROE ST., CHICAGO , 
Western Branch, 923 E. 3rd St., Los Angeles rich natural flavors of 


ham and sausage. Try it 








in your own formulas. 


























@CRESCENT MANUFACTURING COMPANY 
130PR North Wells Street, Chicago, Illinois 
654PR Dearborn Street, Seattle, Washington 














Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 
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Meat Packing 40 Years Ago 
(From The National Provisioner, Feb, 1, 1896.) 


L. W. Fletcher, of Coffin, Fletcher & 
Co., Indianapolis, founded in 1840, said 
to be one of the oldest living pork pack- 
ers, said the lowest price he remem- 
pered for hogs was during the Civil 
War, when he killed 3,500 hogs costing 
$2.40 live weight. 

New buildings at Wallabout Market, 
Brooklyn, were completed and butchers 
and produce dealers moved in, abandon- 
ing unsightly shanties they formerly 
occupied. 


Wolf, Sayer & Heller were awarded 
contract for fitting up meat department 
in new store of Siegel, Cooper & Co. 
New York City, which was expected to 
surpass any butcher shop in the coun- 
try in elegance of appointments, includ- 
ing largest meat cooler ever constructed 
for the retail trade. 


Cincinnati Beef Co. became the prop- 
erty of the Swift Provision Co., Chicago. 


John B. Sherman, Chicago Union 
Stock Yards Co., left for a trip to the 
Mediterranean. 


John W. Hall, the Anglo-American 
Co. refiner, returned to Chicago to stay, 
the Eastern refinery being closed. 


Tenth annual ball of employees of 
Rohe & Bro., well-known New York 
packers, was graced by the presence of 
Florian, Charles, Julius, Albert and 
Oswald Rohe, and Max von Rohe of 
Germany. 


Meat Packing 25 Years Ago 


(From The National Provisioner, Feb. 4, 1911.) 


Chicago packers slaughtered 500,700 
hogs during January and 480,800 in De- 
cember. Average weight of hogs in 
January was 226 lbs. and in December 
224 lbs. 


A square deal for oleomargarine and 
for the consumer was advocated by the 
Pittsburgh, Pa., chamber of commerce, 
with the reduction of the federal tax 
to 2c per pound and revision of the 
Pennsylvania laws for the same pur- 
pose. 


Office staff of Morris & Co. moved 
into their new quarters in Oklahoma 
City’s packingtown this week. 


Armour and Company opened their 


new branch house at Westboro, Mass., 
on Jan. 30. 


Week ending February 1, 1936 


Cold storage bills introduced in a 
number of state legislatures were de- 
signed to limit the storage of food 
products to six months. 


Hogs on farms in the United States 
in 1910 were estimated at 47,782,000 
head. 


CHICAGO NEWS OF TODAY 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 24,960 cattle, 4,726 
calves, 39,384 hogs and 35,968 sheep. 


R A. Rath, vice president, Rath Pack- 
ing Co., Waterloo, Ia., was a visitor in 
Chicago this week. 


C. E. Gross, John Morrell & Co., 
Ottumwa, Ia., visited in Chicago during 
the week. 


R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, was 
in East St. Louis, IIl., this week. 


F. H. Glynn, president of the Welsh 
Packing Co., Springfield, Mo., and G. H. 
Nash, vice president, Cleveland Provi- 
sion Co., Cleveland, O., were visitors 
in Chicago this week. 


Max O. Cullen, National Live Stock 


AT TRA 


Se ea 


and Meat Board, appeared before the 
meeting of the Southeast Colorado 
Stock Growers Association at Lamar, 
Colo., this week. 


George M. Hecht, well known to pack- 

ers and sausage manufacturers in the 

central west, has be- 

come Midwest repre- 

sentative of Brand 

Bros., Inc., old-time 

casing dealers with 

headquarters in New 

York City. Mr. Hecht 

will have general 

charge of the com- 

pany’s business in 

this territory, with 

headquarters in Chi- 

cago. With this ar- 

rangement, he re- 

turns to the com- 

pany with which he was associated 
some years ago. 


James Stirling, manager of branch 
wholesale markets of Armour & Com- 
pany, died suddenly on January 25, at 
his home in Chicago, at the age of 65 
years. He had been associated with 
the industry for 40 years, nearly 30 of 
which were spent with Morris & Co. 
and the remainder with Armour. Sur- 
viving are two sons, one of whom, 








MOVING TABLE SPEEDS UP BELLY GRADING. 


A spiral chute of stainless steel is used in the plant of Geo. A. Hormel & Co., 
Austin, Minn., to transport bellies from the new cutting room to the belly grading 
room two floors below. The bellies are carried past expert graders, scalers and 
sorters, who classify them according to weight and quality into the various grades. 
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WE ALL WARM TO THE SIGHT 


OF AN OLD FRIEND 


E has stood the test of time. 
We like to think that this is true, also, of our 
time's test, and won its friends... not in a few weeks.. 
50 years. 
@ There is a variety for every taste . 
@ 1. Salami @ 2. Thuringer 
@ 4. Cooked Salami in artificial casing 


OMAHA PACKING COMPANY 





To us, he is a symbol of all those fine qualities we like best... 
ircle U Brand Dry Sausage. 
. or a few months. . 


It, too, has stood 
. but in more than 


. . for every nationality. A complete line. Shown here are: 
@ 3. Genoa Salami 
@ 5. Peperoni 


CHICAGO 





Heekin Cans 


@ ATTRACTIVE, 
colorful, lithographed 
cans certainly create 
an impression of 
Today, 
neither the dealer 


quality. 


nor the consumer 
wants merchandise 
of any kind that is 
not packed in an at- 
tractive container. For years Heekin has 
served packers with lithographed cans for 
every requirement. Today Heekin personal 
service is ready to assist you in making 
your present can more beautiful . . . more 
the purchaser. Write for 


information. 


The Heekin Can Co. 


Cincinnati, Ohio 


attractive for 





BROKEN 
CEMENT 
mele) st 


Renae 
the x 


Be done with floor trouble. Patch your broken cement floors 
with CLEVE-O-CEMENT, the entirely new kind of floor patching 
material. CLEVE-O-CEMENT applied to a depth of only one 
inch, guaranteed to bond perfectly to old concrete. Dries hard 
as flint overnight. Stronger in 24 hours than ordinary concrete 
in 28 days. Waterproof, acid resisting, unaffected by freezing 
temperatures. The only patching material that stands up on 
cooling room floors. Write for bulletin. 


THE MIDLAND PAINT & VARNISH CO. 


1322 Marquette Ave. Cleveland, Ohio 


CLEVE-O-CEMENT 





Trimming Tubs 
Sausage Tubs 


Packinghouse 
Buckets 


Sausage Boxes 
and Dollies 


Sausage Trucks 
Delivery Baskets 
Monel Metal Pans 

Steel Drums 
Offal Racks and 
Trays 
Meat Trucks 
Offal Trees 


PACKINGHOUSE TUBS 


Hot galvanized after fabrication. Made 
in six sizes, ranging in capacity from 50 
to 175 pounds. Write for our catalog 
No. 12, giving complete information. 


DUBUQUE STEEL PRODUCTS CO. "3s" 
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F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 


PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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Keith H., is associated with Armour 
and Company at Pontiac, Mich. Funeral 
services were held on January 28, with 
interment in Chicago. 


Martin F. Austin, of W. R. Grace & 
Co.. New York, well known in the local 
trade as the result of his service in this 
territory during the war period, called 
on his old friends in Chicago recently. 


Geo. H. Elliott Co., Chicago hide 
broker, have moved from their old loca- 
tion in room 902 to room 1812 at 130 
N. Wells st., retaining Franklin 2260 
as a telephone number. 


WILL TAKE LIFE EASIER 


Sam Stretch, who for 43 years has 
called on packers and sausage manu- 
facturers in the interest of spices, 
stopped in Chicago this week on his 
farewell tour of the trade. On his re- 
turn to New York, he will discontinue 
his road activities but will continue at 
his desk in the Van Loan Company a 
part of each day. 


Coming to the spice business after 20 
years with the Butterick Company, sell- 
: ing patterns, with 

headquarters in Lon- 
don, and supervising 
sales organizations 
throughout the Brit- 
ish Empire, Mr. 
Stretch knew noth- 
ing of spices. How- 
ever, he did know 
selling and merchan- 
dising methods. At 
that time about 90 
per cent of those en- 
gaged in the sausage 
industry were Germans so he learned 
th: German names of the various spices 
and a few other phrases that would 
help him sell his wares. He found the 
spice business “much more interesting 
than the paper pattern business,” 


So successful was he in his undertak- 
ing that the firm which was first J. 
Plaut became Plaut & Stretch, then 
S. Stretch & Co., and approximately 27 
years ago he consolidated with the Van 
Loan Company. 

Mr. Stretch feels that great harm has 
been done the sausage business through 
the manufacture of cheap product, with 
the desire to make money rather than 
to please the customer. He believes 
there is a gerat future for the trade if 
it will make the very best product pos- 
sible within the price range at which it 
must sell, as “there is nothing so good 
as good sausage.” It’s the “penny clip- 
pers” who make the trouble in the trade, 
he says. He is looking forward to the 
calls of his many friends when they are 
in New York, and they will find him at 
his office “any morning.” 


COUNTRYWIDE NEWS NOTES 


LL. Duncan, who has been connected 
With the packing industry for a number 


Week ending February 1, 1936 


of years, has been appointed general 
superintendent of the Krey Packing Co., 
St. Louis, Mo. Mr. Duncan was for- 
merly in charge of the by-products de- 
partment. 


At a recent meeting of the board of 
directors of the Ulmer Packing Co., 
Pottsville, Pa., Louis F. Ulmer was 
elected chairman of the board; Julian 
F. Ulmer, president; Louis N. Ulmer, 
secretary, Joseph S. Rettig, treasurer. 


The general offices of Republic Steel 
Corp. have been moved from Youngs- 
town, O., to Cleveland. The offices will 
occupy floors 13 to 16 inclusive in the 
Republic bldg. Sales offices of the 
alloy steel division will remain at Mas- 
sillon, O. 


J. M. Staples will be responsible for 
the Westinghouse Electric & Manufac- 
turing Company’s activities in the meat 
packing industry, according to a recent 
announcement by Bernard Lester, as- 
sistant sales manager. 


Wilson & Bennett Mfg. Co. announce 
the promotion of Harry F. Lepan to 
general sales manager, in charge of all 
sales activities in the company’s thirty- 
three offices, and Ira Fiatt, general fac- 
tory manager, in charge of all produc- 
tion and personnel matters. Both men 
have been associated with the com- 
pany for more than 14 years. 


W. B. Briggs and T. W. Montgomery, 
both with former packer connections, 
have joined with Roy Wickham and 
W. F. Wickham in the formation of the 
Wickham Packing Co., Inc., at Bristow, 
Okla. They have leased the Wickham 
plant at Bristow, will slaughter all 
classes of livestock and make a full line 
of manufactured product. The com- 
pany’s sales will be in charge of Messrs. 
Briggs and Montgomery; plant manage- 
ment will be under the direction of Roy 
Wickham, and W. F. Wickham will be 
the livestock buyer. 


Notice has been given all hourly em- 
ployees of the Houston Packing Com- 
pany that they will be given a 10 per 
cent increase of pay, retroactive to 
January 17, 1936, it is announced by 
G. L. Childress, general manager. “This 
10 per cent increase brings our wage 
scale above the 1929 level,” Mr. Chil- 
dress said. “On January 4, of this year, 
we entered our thirty-ninth year of 
business with the greatest number of 
employees in the history of our or- 
ganization. We believe that well-paid 
employees are not only an asset to us, 
but likewise to our city and state.” 


NEW YORK NEWS NOTES 


Marshal Wiedel, legal department, 
Wilson & Co., Chicago, was a visitor 
to New York last week. A. E. Nelson, 
district manager, Wilson & Co., New 
York, spent a few days in Chicago 
last week attending meetings of the 
various district managers of the com- 
pany. 

Harry Meyer, selected meats depart- 
ment, New York Butchers Dressed Meat 


Company, is motoring to St. Petersburg, 
Fla., where he will spend a month. 

Superintendent L. F. Gerber, Cudahy 
Packing Co., Jersey City plant, and 
Mrs. Gerber sailed January 23 on a 
Panama-Pacific cruise. They will visit 
their daughter who is now living in 
Panama City and will return to New 
Jersey the latter part of February. 

Meat, fish and poultry seized and 
destroyed by the health department of 
the city of New York during the week 
ended January 25, 1936, were as follows: 
Meat—Brooklyn, 1,011 lbs.; Manhattan, 
13 lbs.; total, 1,024 lbs. Fish—Man- 
hattan, 50 Ibs. Poultry—Brooklyn, 4 
Ibs.; Bronx, 10 Ibs.; total, 14 lbs. 

Under the sponsorship of [Illinois 
Meat Co., manufacturers of Broadcast 
brand meat foods, radio station WOR 
has made an appeal for toys for needy 
children. The response has been most 
gratifying, according to John B. Gam- 
bling, the announcer, and more than 
4,000 toys have been distributed to 
various organizations. 


FUTURE PACKER LEADERS 


While Arthur Zitron was still in 
school he was learning his father’s 
packing business. He worked in the 
plant during vacations and week-ends, 
and learned the detail of every de- 
partment. He graduated from Carroll 
College in 1934 and entered the sales 
department, of which he is now man- 
ager. Zitron Bros., Milwaukee, operate 
their own slaughtering plant and are 
famous for their pork products, corned 
beef and dried beef. They do a big 
wholesale meat business and are active 
leaders in the Milwaukee trade. 


UP THROUGH THE PLANT. 
Arthur Zitron, sales manager, Zitron Bros., 
Milwaukee, Wis., worked up through the 
plant to his present executive position. 
He watchs the markets like a hawk, and 
is seen here studying THE NATIONAL 
PROVISIONER DAILY MARKET SERVICE. 
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‘Fo the Betail Meat 
Dealer 


Set. Sausace Throughout THE YEAR 


@ Consistent Sales Efforts Build 
Profitable Year Round Volume 


Heo those sausage gains! 

Retailers who keep their sausage 
sales at a high level throughout the 
winter enjoy extra profits and don’t 
have to make a long hard climb to good 
volume when everyone else is seeking 
it during the summer months. 


Many meat dealers slacken their ef- 
forts to sell sausage with the approach 
of cold weather. The aggressive retailer 
can secure the potential sausage cus- 
tomers that others neglect and retain 
them during the summer months ahead. 


Retailers consider pork sausage the 
backbone of their winter sausage busi- 
ness but even a backbone sometimes 
needs strengthening. The natural 
growth of pork sausage sales during 
this season can be increased by adver- 
tising, display and suggestive selling. 


Display Sells Pork Sausage 


One successful retailer devotes an ex- 
tra section of his case to pork sausage 
display. He carries a number of types 
—linked, patties and smoked—in car- 
tons, manufactured casings or Cello- 


phane. He buys in small quantities so 
that his stock moves rapidly and is al- 
ways fresh. 

This retailer considers variety very 
important, declaring, “I find many cus- 
tomers have never eaten smoked pork 
sausage. It soon becomes a favorite 
with them. I also recommend it to 
those who want a change from the fresh 
type.” 

Another meat dealer uses related dis- 
play to increase pork sausage sales. 
Housewives can’t resist the suggestion 
in a display of “wheat cakes,” sausage 
and a jug of syrup. 


Use Changed Appeal 


Selling other types of sausage during 
the colder months requires a slight 
change in emphasis in suggestions and 
advertising to customers. Instead of 
saying, “Serve cold meats and stay 
cool” or “Take plenty of sausage on 
your week-end picnics” the appeal 
should be “Sausage will make dozens 
of appetizers for the cock-taii hour” or 
“Sausage is a good basis for many 
hearty, warm meals” or “Use ready-to- 














SAUSAGE SELLS IN ALL SEASONS IF DISPLAYED. 
Retailers’ profits from sausage are worth holding through winter and summer 
months. Attractive displays emphasizing variety and building an impulse “to buy 
some sausage” help the retailer sell. 
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serve meats and sausage for dinner on 
club days.” 

Nutritious cold-weather meals can be 
built around sausage. Frankfurters 
with sauerkraut is only one example. 
The housewife may let sausage slip out 
of her mind during the winter months 
if the dealer does not help her with 
suggestions. 

The retailer’s profits on sausage are 
large enough so that he should try to 
keep his sales at as high a level as pos. 
sible at all seasons. It should be dis. 
played prominently for much sausage is 
bought by impulse. The dealer who 
tucks his sausage and ready-to-serye 
meats away in a corner cannot hope to 
sell very much. 

Many retailers have found it profit- 
able to give sausage the most accessible 
and prominent place in the store. They 
display it attractively, make it easy for 
the housewife to buy, suggest it and 
try to introduce it to new users through 
sampling. 

The dealer will find it worth-while to 
keep his patrons sausage-minded during 
the winter for the sake of immediate 
and future profits. 


NEWS OF THE RETAILERS 


George Forsythe has purchased Union 
Market, 112 E. Jefferson st., Spring- 
field, Ill. 

A. C. Peters has purchased meat 
market formerly operated by Charles 
Hunkler, E. Main st., Bellaire, 0. 

Bob Bird will open new meat market 
in Taylor Bldg., Pineville, Ky. 

Fred Krause has purchased Diamond 
Meat Market, 715 N. Eighth st., She- 
boygan, Wis. 

Adam Wiegel plans to open grocery 
and meat market, 2854 N. 17th st., Mil- 
waukee, Wis. 

Roy O. Hanson has purchased the 
Feink Meat Market, Deer Creek, Minn. 

J. A. Peterson will open meat market 
at 3542 E. Lake st., Minneapolis, Minn. 

G. R. Larson has opened new meat 
market, Regent, N. D. 

Carl Miller Meat Market, Spirit Lake, 
Ia., has been purchased by R. K 
Hacker. 

Laws Brothers, Inc., has been char- 
tered to engage in meat and grocery 
business, Portland, Ore., by B. K., Wm. 
J. and D. A. Laws. Capital $10,000. 
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0. H. and A. H. Bray have opened 
Model Cash Grocery & Meat Market, 
Eugene, Ore. 

Eugene Hascall has purchased inter- 
est of Floyd King in Hascall & King 
meat business, La Grande, Ore. 





AMONG NEW YORK RETAILERS 


A meeting of Eastern District Branch 
was held at Schwaben Hall, Tuesday, 
January 28, with chairman Joseph Wag- 
ner presiding. Due to pressure of busi- 
ness the report of the nominating 
committee was postponed until Febru- 
ary 25. The meeting was addressed by 
a representative of a national creamery 
with the idea in mind of promoting the 
cooperative sale of butter. The speak- 
er’s proposal was of exceptional inter- 
est and the discussions ensuing indi- 
cated the favorable way in which the 
preposal was received. 


An invitation meeting for the pur- 
pose of discussing labor conditions was 
held by Bronx Branch in Ebling’s 
Casino, January 22. The speakers in- 
cluded president David Deerson, attor- 
ney A. Mandel, the son of a member, 
attorney A. Kaufman, state president 
Anton Hehn, Barney Light, Ye Olde 
New York Branch and business man- 
ager Fred Hirsch. There was a large 
attendance, including representatives 
from other branches. 


The annual financial report of pres- 
ident Joseph Maggio was one of the 
high lights at the meeting of Brooklyn 
Branch last week. It stood out very 
favorably both as to the financial con- 
dition and membership of the Branch. 
A ball committee meeting was also held 
for the final reports on the dinner dance 
Sunday, February 2, Hotel St. George, 
by the combined Brooklyn, Jamaica and 
South Brooklyn branches. 


A successful card party and bunco 
was held in the Hotel McAlpin last 
week by the Ladies’ Auxiliary. Pres- 
ident Mrs. Wm. Kramer and Mrs. David 
Deerson were hostesses. 


MERCHANDISING CAMPAIGN 


An aggressive meat merchandising 
campaign which will reach into cities 
of 22 states has been scheduled by the 
National Live Stock and Meat Board 
for first half of 1936 and is already un- 
der way. A strong program for meat 
built around lecture-demonstrations 
which stress new cuts, meat buying, 
selection, preparation and food value 
will be carried into centers having a 
tctal population exceeding 7,000,000. 


States in which the campaigns have 
been scheduled are: New York, New 
Jersey, Pennsylvania, Illinois, Indiana, 
Iowa, Kansas, Minnesota, North and 
South Carolina, Georgia, Tennessee, 
Arkansas, Virginia and West Virginia, 
Florida, Alabama, Texas, Colorado, 
Utah, California and Arizona. 


Week ending February 1, 1936 


SELLING HIDDEN ITEMS 


Lack of display space often forces 
the meat retailer to keep some of his 
products in the cooler where the cus- 
tomer does not see them. Housewives 
may forget that the dealer carrier such 
items and begin to think his stock is 
limited unless he makes suggestions 
from time to time. Such products as 
flank steak, spare ribs, tenderloin, liver, 
heart, sweetbreads and ox-tail may also 
be advertised by posters near the meat 
counter. 


CHECK-UP ON SCALES 


Inaccurate scales can cause real loss 
in the retail meat store. They should 
be checked frequently, as an error of 
one ounce, repeated throughout the day, 


will seriously cut into the dealer’s 
margin. The retailer’s meats may be 
merchandised intelligently, priced right 
and cut right, but if he is giving a little 
away to each of his customers he cannot 
expect to have much profit left for 
himself. 


CREDIT OR CASH AND CARRY? 


Retailers should make a close study 
of the type of people living in their 
trading area before deciding to estab- 
lish their meat business on either a 
cash-and-carry or charge-account basis. 
Some locations are better for cash-and- 
carry business; in others such a store 
would be a complete failure. In some 
areas the extension of credit is imprac- 
tical. 








WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on January 30, 1936: 


Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA, 
STEERS: 
+500 Ibs.) CROCE. ....ccccccccees $14.50@16.50 =... eee eee $16.00@17.00 wn nueeee 
oo ° ; 7 A ss . = Stecereseeoeeces 2. @i4 _. ML 13. |. RTT 
MROGIGME cc cccccccccccccoscccocceeccecces 11.00@12.00 sg. ee eeee 12.00@13.00  —s_ zs ee ees 
SE <acccaniekawees4ebusawneee reset SRSCEEE Ek whencenee 8 -  Senbainsece ~~ Sebeuwecee 
STEERS: 


(560-GOO The.) PETG. ccccccccccsocsccces  seees 




















Choice 16.00@17.50 
Good 12.50@15.50 
Medium 11.50@12.50 
GRIN. ccccccccvccccccecescescoscceccs MOUEREEOED 8 = = 8 vevecccece  Caneeenses #§§ s6eseeeses 
STEERS 
SE TeD TR) SUR cwcccccccccecensecs _oeeesecses ««§ ceccccecce © -petinebess 1 seeeeeaces 
ONS charm cccaieac accuse Qoseat siete ce fees 16.50@18.50  16.00@17.50 
MEE. <9:45400ecc0ncedeceuseuecaseeeceuade 13.00@15.00 —s...... ewes 13.50@16.50 12.50@15.50 
PEE, ‘cacesnctetneseeseee cen eed Seeds 11.00@13.00 11.50@13.00 00@13.50 11.50@12.50 
STEERS: 
ee Pe GOD. Ge bk a cecccevccencecces . wenseesees. _.ctasdaaeee _cenebees — eeeeeenees 
SEED « oi0.00.050-090005000000080660000008 15.50@17.50 16.50@18.00 17.00@18.50 16.00@17.50 
GS ha dar done cmcdie push ebeees weuene 13.00@15.50 13.00@16.00 13.50@17.00 12.50@15.50 
COWS: 
GID cs. vccencewsvarceseveceaeweevedoes Je¢aneeE® ~ iitbanieeee:  ceeeeeiepen | ©) eee 
Discaishonenwbeainle Catinaion se ueoneriste 10.50@11.50 11.00@11.50 11.50@12.50  11.50@12.00 
DEE cnosvusesesceesrduneseouceeceseus 10.00@10.50 10.50@11.00 10.50@11.50 1.00@11.50 
NED: sin. cia rsGibenech adie eateeieedwkiome nieces 9.50@10.00 10.00@10.50 10.00@10.50 10.00@11.00 
Fresh Veal and Calf: 
VEAL: 
IED 9.0 ciacatiailness meueeneeteseon 17.00@18.00 18.00@19.00 19.00@20.00 17.00@18.00 
Good 16.00@17.00 17.00@18.00 19.00 16.00@17.00 
14.00@16.00 15.00@17.00 14.00@17.00 15, 16.00 
DEEN dos were veg stu ecanneaeeounmese ae 12.00@14.00 13.00@15.00 12.00@14.00 14.00@15.00 
CALF: 
el aE (EL scx cone geewawnn eee easton TL”. eee 2 Ue ees 
Medium po rer (PO, are 
Common 11.00@12.00 —s. ....... wa eee pk rere 
Fresh Lamb and Mutton: 
LAMB: 
(838 Ibs. down) choice... ...:..ccsccccece 17.00@18.00 18.50@19.50 18.00@19.00 20.00@20.50 
Good 16.50@17.00 17.50@18.50 17.50@18.00 x i 
16.00@16.50 16.50@17.50 16. 17.50 17.50@18.50 
15.00@16.00 15.50@16.50 eee eee 
17.00@18.00 18.00@19.00 17.50@18.50 19.50@20.00 
16.50@17.00 17. 18.00 17.00@17.50 18.50@19.50 
Medium 16.00@16.50 16.00@17.00 16.00@17.00 17.50@18.50 
WEED stcnsevencetessewsevdeeetduban 15.00@16.00 15.00@16.00 15.00@16.00 —=—s ccc eeeeee 
LAMB: 
ee SO) GRID, 60 cinicceswdenaenccens 16.00@17.00 17.00@18.00 16.50@17.00 18.00@19.00 
WE cbiceeSemekheaeien adaicteletiosoabanen 15.50@16.00 16.50@17.00 16.00@16.50 17.50@18.50 
MUTTON: 
(Ewe) (70 Ibs. down) good............. 8.00@ 9.00 9.00@10.00 7.00@ 9.00 8.50@ 9.00 
: Wennwdadeeeescicenopane Reweease 7.00@ 8.00 8.00@ 9.00 6.50@ 7.50 7.50@ 8.50 
a, EEE COTES FNS CLIN S 6.50@ 7.00 7.00@ 8.00 6.00@ 6.50 7.00@ 7.50 
Fresh Pork Cuts: 
LOINS: 
18.00@19.00 18.00@19.50 18.00@19.50 
18. 19.00 18.00@19.00 18.00@19.50 
17.50@18.50 16.50@18.00 17. 18.50 
16.50@17.50 15.50@16.50 16. 17.50 
SHOULDERS: N. Y. Style: Skinned: 
idee Bcc Me. EE OT Oe BONED occ ke cess 16.00@17.00 16.00@17.00 
PICNICS: 
at Ge na chavegadasacasestadaded  Gietuenes PRET: «. - “asnnrseana) | mebencers 
BUTTS: Boston Style: 
er MO dak 5'5-0:bsiee stance demeeeleae po reer 18.00@19.00 18.00@19.00 


(1) Includes heifer 450 pounds down at Chicago. 
(3) Includes sides at Boston and Philadelphia. 


(2) Includes ‘‘skins on’’ at New York and Chicago. 
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BETTER SMOKEHOUSE CONTROL 


(Continued from page 8.) 

smoke density and temperature of 
smokehouses may be controlled within 
closer limits. Because sawdust is sup- 
plied to the fire at a uniform rate, there 
is not a large volume of smoke during 
some periods and little or none at 
others, as is often the case when saw- 
dust is supplied at intervals by the 
scoopful. 


Controlling Accuracy of Shrink 


Very little heat results from burning 
sawdust in this manner, not enough, at 
least, appreciably to affect the temper- 
ature of the smokehouse. Heat, there- 
fore, is supplied practically entirely by 
steam coils and its regulation is not in- 
fluenced by varying conditions in the 
fire pit. 

The possibilities in better heat regu- 
lation will be appreciated by every meat 
packer. It has long been the Armour 
policy to attempt to shrink meats a 
certain definite amount during the 
smoking process. The accuracy with 
which this shrink point is approached 
depends, of course, on temperatures and 
other conditions prevailing during the 
smoking period. Better temperature 
control in this case means a more ac- 
curate degree of shrink, avoidajce of 
loss through too much drying out and 
production of products closer to the 
Armour ideal. 


Also, because sawdust is burned at a 
uniform rate and only in sufficient 
quantities to produce the density of 
smoke required, better economy in the 
use of sawdust has been possible. Saw- 
dust consumption in the Armour Chi- 
cago plant has been reduced approxi- 
mately 25 per cent since these stokers 
were placed in operation. 


Smokehouse Cleaning Cost Cut 


Labor saving has also been consid- 
erable. As mentioned previously, stok- 
er hoppers hold approximately 75 lbs. 
of sawdust which is fed to the com- 
bustion chamber at a uniform rate. As 
each hopper of fuel is sufficient for 
several hours operation, constant at- 
tention to the fires is not required and 


less labor for tending fires is needed. 
This saving in labor alone, it is stated, 
is sufficient to pay the cost of the stok- 
ers in a very short time. 

The smoke is dense and white and 
carries practically no ash and soot. 
Meats smoked in houses fired in this 
manner, therefore, are cleaner and re- 
quire less labor to put them in first 
class condition after they come out of 
the smokehouse. Labor of cleaning 
smokehouses, rails, gratings, etc., has 
alsc been considerably reduced because 
of the cleaner smoke. 

Greater safety from fire would obvi- 
ously seem to be an important result 
of this method of burning sawdust and 
producing smoke. 


SAUSAGE MERCHANDISING 


(Continued from page 17.) 


larly for shortening, frankfurts, butts, 
loaves, etc. Whether possibilities are 
greater than have been realized remains 
to be seen. 

The sausage manufacturer who con- 
templates putting greater emphasis on 
coined words is very sure, however, 
that with the right kind of advertising 
and effort behind his renamed products 
he can build consumer good will and 
demand for them in his territory to a 
degree proportionate to that gained in 
national markets by vegetable oil short- 
enings, cleaners, soap flakes and other 
common household products with coined 
names. 

He may be right. At least replacing 
commonly-used sausage names with 
catchy coined names would seem to be 
worth considering when planning sau- 
sage merchandising campaigns. After 
all new ideas cleverly presented are 
often the most successful in building 
sales volume. Offering popular sausage 
products in this new way may provide 
among housewives that initial interest 
so much sought after by every adver- 
tiser and so much desired as the first 
step in influencing consumers to change 
their brand allegiance. 


See “Wanted” page for bargains. 


TAX A PART OF BUSINESS 


(Continued from page 10.) 
taxes which had been included in the 
purchase price, such taxes afterwards 
having been held not applicable to the 
product purchased, and the Manufae. 
turer having obtained a refund from 
the government.” 


Disagrees With Court 

Secretary of Agriculture Henry 4 
Wallace has indicated in his press con- 
ferences that legislation seeking to Te- 
cover the $200,000,000 returned in taxes 
to processors by the recent ruling of the 
U. S. Supreme Court, would be sought, 
This applies to all processors affecteg 
by the act, including meat packers 
Measures are being drafted, he indj. 
cated, by officials of the agriculture, 
treasury and justice departments seek. 
ing this end. 

When asked if the processing taxes 
actually were not paid by the proces. 
sors, Mr. Wallace said “that opinion 
apparently is entertained by a majority 
of the court, but I believe that opinion 
is erroneous.” He was quoted as re. 
iterating his previous statement to the 
effect that the return of the taxes was 
“the most gigantic legalized steal jn 
history.” 


NEW AGRICULTURAL BILL 


Soil conservation and domestic allot- 
ment measures are embodied in a bill 
reported by the committee on agricul- 
ture to the Senate this week, to replace 
the Agricultural Adjustment Act. It is 
an administration bill and some doubt 
was expressed by the members of the 
committee as to its constitutionality, 
Fifteen of the 17 members voted for it 
but it was sent to the Senate without 
the customary “favorably reported.” 

The bill is designed “to promote the 
conservation and profitable use of agri- 
cultural land resources by temporary 
federal aid to farmers and by providing 
for a permanent policy of federal aid 
to states for such purposes.” 

Premiums on farm _ surpluses in 
domestic markets are advocated by Mar- 
vin Jones, chairman of the house agri- 
cultural committee. 
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NEW STANLEY ABATTOIR 
(Continued from page 9.) 

which is ample to contain a carload. 
From these pens the animals are driven 
geross a roadway to the markets for 
live cattle, sheep, and hogs, as the case 
may be. But if consigned for immedi- 
lida) . e 
ate slaughter the animals are driven 
up an avenue to the lairages or waiting 
pens. The livestock market has a ca- 
pacity of 2.250 cattle, 2,500 hogs and 
5,000 sheep. 


Cattle Slaughter Methods 


Cattle are driven from lairages direct 
into waiting pens on both ground and 
fist floors. These waiting pens are 
outside the actual buildings, and hence 
cattle are not disturbed by sights and 
smells inseparable from slaughtering. 
All cattle must be humanely stunned 
before killing, according to a by-law 
in Liverpool and most English cities. 


The stunning pen is a sort of strong 
box at the end of a chute. As the 
animal is driven forward a barrier as 
high as its brisket arrests further prog- 
ress; then an inverted V-shaped gate is 
les down over animal’s neck. In the 
meantime the door behind has been 
closed, and so the steer can neither 
turn, retreat, nor go forward. Stun- 
ning is done with what is known as a 
“humane killer’—a sort of a pistol 
which sends a bolt into the animal’s 
brain. As the steer falls, its weight 
operates a release, which causes the 
gete of knocking pen to be drawn up 
and floor to tilt, thus throwing stunned 
animal out onto dressing floor. 


Immediately above is a self-contained 
electric hoist, operated by a push-button. 
The animal is shackled round the hind 
legs, hoisted into the air, and moved 
until it is hanging directly over the 
blood pit. The throat is then cut and 
the blood falls into pit, where it is col- 
lected for process work. 


Kosher Killing Simplified 


The hoist is next moved to a dressing 
station, of which there are three to 
each stunning pen on the first floor and 
two on the ground floor. Carcass is now 
lowered to floor and the hoist taken 
back to stunning pen ready for the next 
animal. A hoist is provided over the 
dressing station with which the carcass 
is again hoisted to required height so 
that dressing operations can be com- 
menced, the crab being moved by means 
of a patented traversing motion, chain- 
operated for horizontal adjustment of 
load. The unit is of very solid con- 
struction, in order to withstand the 
strenuous conditions to which it is sub- 
jected. 


_ Kosher slaughter stations are equipped 
mn the same manner except that stun- 
hing pen is replaced by a casting pen, 
use of which avoids necessity for rough 
handling to get the animal in required 
position for special slaughter. 


Offal from cattle killing is dropped 
through welded stainless steel chutes 
Inte the basement, where it is collected 
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and taken to a separate building for 
sorting and cleaning. Basement is 
ventilated with a duct system which 
provides twenty changes of ozonised 
air per hour. Passages to elevators 
and stairways are all fitted with odor 
locks which prevent escape of foul air. 
This is extracted and passed into the 
atmosphere at top of building. 


Wash water is collected in a hot well 
in basement and pumped to settling 
tanks in the boiler house. An abund- 
ance of hot, tepid, and cold water is 
provided at each dressing station. 


CATTLE KNOCKING PEN. 


Cattle enter pen through a chute in the 

rear and are stunned with a “humane 

killer’ —a hand pistol which sends a bolt 

into the animal's brain. As the stunned 

animal falls, side of the pen raises, and 

floor tilts, spilling him onto floor for 
shackling. 


Hog Killing Methods 


Hogs are slaughtered and dressed on 
the second floor of the hog block. Ani- 
mals are brought from the first floor 
either over a ramp or by means of an 
elevator. Latter method is reserved 
principally for heavy sows and _ bar- 
rows. Hogs are stunned by a high fre- 
quency low voltage current and trans- 
ported mechanically to sticking and 
bleeding rails. 

The method of stunning is very effec- 
tive. Contacts are applied to animal’s 
head just behind the ears, causing it 
to lose consciousness instantly. The 
hog closes its eyes and settles back on 
its haunches immediately it is touched 
with the two ends of the electrically 
charged instrument. As it drops a 
worker places a shackle around its leg 
and it is hoisted onto another floor 
where the sticker is waiting. Unless 
the blood is required for human con- 
sumption, in which case it is collected 


and stirred, it runs down into a blood 
pit to be used in the manufacture of 
certain by-products. 


Careasses are then scalded and de- 
haired in what is known as the Danish 
hog scraper. Two carcasses can be 
handled in this machine at one time, its 
capacity being 100 hogs an hour. This 
machine is the only unit of machinery 
made in a foreign country in use at the 
abattoir. Two men handle shaving. 


Inspection Handled Separately 


After dressing, during which offal is 
dropped into the offal collecting depart- 
ment, carcasses are conveyed by me- 
chanical elevators to ground floor for 
cooling and chilling, and thence to the 
market. Hog market and lairages are 
directly behind the “piggery block,” as 
it is called, thus preserving the con- 
tinuity of flow everywhere aimed at. 


In the boiler house building are also 
a lairage and slaughter unit, where 
cattle suspected to be suffering from 
disease are isolated and killed. Inspec- 
tion of these is made in an adjoining 
post-mortem room. Stainless steel is 
used liberally in the “condemned lair- 
age” as it is called. 


The rail from which suspect carcasses 
are hung continues to outside, so that in 
case of anthrax or other dangerous 
malady the meat can be taken to an 
incinerator and destroyed. 


All manure is collected in a bay in 
boiler room building and delivered 
through chutes into carts. All water 
from slaughter unit is pumped into set- 
tling tanks, the solids collected, and the 
liquid passed into sewer. An engineer’s 
machine shop is installed on first floor 
of boiler room buildings where small 
repairs can be made. 


Offal building covers an area of 175 
by 150 ft.; the boiler house block is 
172 by 738 feet. The accommodation 
comprises a boiler house, manure bay, 
incinerator, suspect cattle accommoda- 
tion, allied trades and general office, 
accommodation for medical officers, 
veterinarians, and market officials, etc. 


Wholesale market covers a ground 
area of approximately 440 by 135 ft., 
and has a basement of approximately 
244 by 185 ft. A gallery at a height of 
15 ft. from ground floor level is car- 
ried round east, west and south sides. 


Fresh Meat Sales 


Stalls for fresh meat are arranged 
on north side of the building, so that 
minimum transport is required from 
cooling and chill rooms of the slaughter 
unit. Butchers who handle hogs prin- 
cipally have their stalls grouped close 
to nearest entrance to the piggery 
block. Beef, sheep and lamb dealers are 
placed in the central portion of the 
southern side. The last group sur- 
rounds an elevator which descends to 
coolers with a capacity of 500 tons. 


Steam for the abattoir is furnished 
at 100 lbs. pressure by two boilers with 
an evaporating capacity of 7,100 lbs. of 
water per hour. 
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CHICAGO MARKET PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef. 


Week ended 


Prime native steers— 


Good native steers— 
400- 600 17 @17% 
600- 800 . 17 @1i% 
800-1000 16% @17%4 


13 @13% 
13%@14% 
-1000 144,@15 
Heifers, good. 400-600....14 @14% 
Cows, 400-60 9%@l12 
Hind ane ll choice... . 
Fore quarters, choice 


Beef Cuts. 


Steer loins, 

Steer loins, 

Steer loins, . 

Steer short loins, prime. 
Steer short loins, No. 
Steer short loins, No. 2.. @39 
Steer loin ends (hips).... @23 
Steer loin ends, No. : 

Cow loins 

Cow short loins 

Cow loin ends (hips).... 

Steer ribs, prime unquoted 
Steer ribs, No. @26 
Steer ribs, No. 2........ @22 
Cow ribs, No. < @13 
Cow ribs, No. @10 
Steer rounds, i unquoted 
Steer rounds, , @13% 
Seeer rounds, No. 2...... @13 
Steer chucks, i unquoted 
Steer chucks, ‘ 
Steer chucks, 

Cow rounds 

Cow chucks 

Steer plates 

Medium plates 

Briskets, No. 

Steer navel ends. 

Cow navel ends.. 

Fore shanks 

Hind shanks 

Strip loins, No. 1, bnis... 
Strip loins, No. 2........ 
Sirloin butts, No. 

Sirloin butts, No. 

Beef tenderloins, 

Beef tenderloins, No. 
Rump butts 

Flank steaks ...... 
Shoulder clods 

Hanging tenderloins ..... 
Insides, green, 6@S8 lbs... 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. @i4 


Beef Products. 
Brains (per lb.) @10 
Hearts 9144@10 
Tongues 
Sweetbreads 
Ox-tail, 
Fresh tripe. 
Fresh tripe, 
Livers 
Kidneys, 


unquoted 


Choice carcass 
Good carcass 
Good saddles 
Good racks 

Medium racks 


Veal Products. 


Brains, each .. aii 
WWOCURTORES occ ccecccsce @35 
Calf livers ..... @45 


Choice lambs 

Medium lambs 

Choice saddles 

Medium saddles 

Choice fores 

Medium fores .. 

Lamb fries, per ib. 

Lamb tongues, per Ib. 
Lamb kidneys, per Ib.... 


Mutton. 


Heavy sheep 
Light sheep .. 
Heavy saddles 
Light saddles 
Heavy fores 
Light fores 
Mutton legs 
Mutton loins 
Mutton stew : 
Sheep tongues, per 
Sheep heads, each 
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Jan, 29, 1936. 


Cor. week, 
1935. 

19 @20 

18 @l19 

19 @20 


16 @lj 
lj @18 
17 @1s8 


14%@15% 
16 @1j 
16 @I17 
15 @l6 
84%@l11 

@24 

@i15 


unquoted 
@37% 
@ 341, 

unquoted 
Qix 
@4s 
@23 
@21 
@20 
@25 
@15 

unquoted 
@27 


@25 
@16 
@ 9% 
unquoted 
@15% 
@15 
unquoted 
@li 
@12% 


@15 
@13 
@18 
@13 
@10 


@10 
@40 
@40 


@ 8 
@10 
@ll1 
@13 
@ 5 
@ 7 
@13 
@10 
@ 5 
a@i12 
@10 


Fresh Pork, Etc. 


Pork loins, 8@10 lbs. avg. @i1s 
Picnics @15 
Skinned shoulders a = 
Tenderloins 
Spare ribs 
} ae 12” 
Boston butts 
Boneless butts, cellar trim, 
2@4 
Hocks 
Tails : 
Neck bones 
Slip bones 
Blade bones 
Pigs’ feet 
Kidneys, 


Snouts 
Heads 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. cartons.......... @26% 
Country style sausage, fresh in link.... @21% 
Country style sausage, fresh in bulk.. @19% 
Country style sausage, smoked Sanit 
Frankfurters in sheep casings. 
Frankfurters in hog casings.... 
Bologna in beef bungs, choice 
Bologna in beef middles, choice 
Liver sausage in beef rounds. 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs.... 
Head cheese 
New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue sausage 
Blood sausage .. 
Souse 
Polish sausage 


DRY SAUSAGE 


Cervelat, choice, in hog bungs.......... 

Thuringer cervelat 

Farmer 

Holsteiner 

B. C. salami, 

Milano salami, choice, in hog bungs.... 
C. salami, new condition 


B. 

Frisses, choice, in hog middles. 
Genoa style salami, choice 
Pepperoni 

Mortadella, 

Capicola 

Italian style hams 

Virginia hams 


@40% 


SAUSAGE MATERIALS 


(F. ba B. CHICAGO.) 


Special lean sail oo sam a F 
Extra lean pork trimmings 

Pork cheek meat 

Pork hearts 

Pork livers 

Native boneless bull meat (heavy) 
Shank meat 

Boneless chucks 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 Ibs. and up 
Dressed cutter cows, 400 Ibs. and up... 
Dr. bologna bulls, 600 Ibs. 

Pork tongues, canner trim, S. P 


SAUSAGE IN OIL 


Bologna style sausage, in beef rounds— 
all tins, 2 to crate 
Frankfurt style sausage, in sheep casings— 
Small tins, 2 to crate... ...ccecccccccsccecesHts00 
Smoked link sausage, in hog casings— 
Small tins, 2 to crate........ 


- -$6.50 


eee e $6.75 


BARRELED PORK AND BEEF 


Mess pork, regular 

Family back pork, 24 to 34 pieces...... 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces...... 
Clear plate pork, 25 to 35 pieces 

Bean pork 

Brisket pork 

Plate beef 

Extra plate beef, 2 


@30.00 
@30.50 
@29.00 
@30.00 
@22.00 
@24.00 
@31.00 
@22.00 

@23.00 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-lb. bbl ccccccce GS. 78 
Lamb tongue, short Nw san >. bbl. nee 00 
Regular tripe, 200-lb. - 20.00 
Honeycomb tripe, 200-10 Bhi: coecce ae 

Pocket honeycomb tripe, 26.00 


DRY SALT MEATS 


Clear bellies, 18@20 lbs 

Clear bellies, 14@16 lbs 

Rib bellies, 25@30 Ibs 

Fat backs, 10@12 Ibs............... 
Fat backs, 14@16 lbs 

Regular plates 


Jowl butts a 94 


WHOLESALE SMOKED , MEATS 


Fancy reg. hams, 14@16 lbs., ieee: 


paper 
Fancy skd. hams, 14@16 lbs., parchme it 


paper 4@: 
Standard reg. hams, 14@16 lbs., plain. rt @: 
Picnics, 4@8 lbs., short shank, plain. 184 @19 
Picnics, 4@8 Ibs., long shank, plain. ITKQIe 
Fancy bacon, 6@8 "lbs. parchment paper. 29 @30 
Standard bacon, 6@8 lbs., plain........26 @z7 
No. 1 beef ham —— smoked— 

Insides, 8@12 

Outsides, 5@9 ibe. 

Knuckles, 5@9 Ibs. 2 
Cooked hams, choice, skin on, fatted... 
Cooked hams, choice, skinless, fatted... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted........ 
Cooked loin roll, smoked 


Prime steam, cash, Bd. Trade 
Prime steam, loose, Bd. Trade 
Refined lard, tierces, f.o.b. Chgo.. 
Kettle rend., tierces, f.o.b. Chgo.. 
Leaf, kettle rendered, tierces, 
f.o.b. Chicago ....... 
Neutral, in tierces, f.o.b. Chicago. 
Compound, veg., tierces, c.a. * 


OLEO OIL AND STEARINE 


Extra oleo oil 
Prime No. - 


®E® EO 


TALLOWS AND GREASES 


Edible tallow 

Prime packers 

No, 1 tallow, 10% f 

Special tallow 

Choice white grease 

A-White grease, maximum 4% 

B-White grease, + 5% a 
Yellow grease, —- 

Brown grease, 40% f.f.a 


Prime edible 
Headlight ............ 


No. 2 lard oil..... 
Acidless tallow . 

20° neatsfoot 

Pure neatsfoot 

Special neatsfoot ......... 
Extra neatsfoot ... 

No. 1 neatsfoot.... 


Oil weighs 7% lbs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, 
Valley points, prompt 

White, deodorized, in bbls., 

Yellow, deodorized 

Soap stock, 50% f.f.a., f.o.b. mills. 

Soya bean ‘oil, f.o.b. mills 

Corn oil, in tanks, f.o.b. mills......... 

Cocoanut oil, seller’s tanks, f.o.b. coast. 

Refined in bbls., f.0.b, Chicago 


OLEOMARGARINE 


White animal fat, margarine, in 1-lb. 
cartons, rolls or prints, f.o.b. Chi . 
Nut, 1-Ib. cartons, f.o.b. Chicago 
DY UD veskscvesweneeede 


PURE VINEGARS 


A. P. CALLAHAN & COMP 


TH LA SALLE STREET 


CHICAGO. ILL 
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~~. + 4 


it 


25 @26 
254 @ 264 
@ 


25 
‘Thais 
@30 


26 @% 


it 


1.24 


QHOASD|DHES®H 


eo 


Emon 


Fae in 


CURING MATERIALS 
Cwt. 
Nitrite of soda (Chgo. warehouse 
ock) : 


pbls. delivered in Chicago 
1 pn bbls. delivered in ee. 
r, 1 to 4 bbls. f.o.b. N. Y.: 
Saltpr refined granulated 
Small crystals ..-+-eeeeeeeeeees 
Medium crystals 
Large crystals 
Dbl. refd. gran. nitrate of soda. 
Salt, = ton, in minimum car of ‘80, 000 
s. only, f.o.b, Chicago: 
rasaiated 
, air dried 
Medium, kiln dried 


gS 


SANNSD © 
io Nee 
oa ococn 


a 96 basis, f.o.b. New Orleans. 
Second sugar, 90 basis 
Standard gran., f.o.b. refiners (2%). 
Packers’ curing sugar, 100 lb. bags, 
t.o.b. Reserve, La., less. joo reese eeees 
Packers’ curing sugar, 
f.o.b. Reserve, La., m, 2% 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
gs Ground. 
Allspice Prime 15% 
Resifted 16 
Chili Pepper, Fancy 2 
Chili Powder, Fancy ade 21 
Cloves, Amboyna 26 
Madgascar 
Zanzibar 
Ghee, aap 


East India 
E. I. & W. I. Blend 
Mustard Flour, Fancy 


No. 1 
Nutmeg, ae Ban 
East Indi 
BEL& W. I. Blend 
Paprika, Extra steed 
Fancy 
oie n 
Pepina Sweet Red Pepper 
Pepper, Cayenne ... 
Red Pepper, No. 1. 
Pepper, Black Aleppy 
Black Lampong ... 
Black Tellicherry .. 
White Java Muntok.. 
White Singapore .... 
White Packers 


SEEDS AND HERBS 


arg 


Caraway Seed . aree nme 

Celery Seed, French 

Cominos Seed 

Coriander Morocco Bleached. 

Coriander Morocco Natural N 

Mustard Seed, Cal. Yellow 
American ......... 

=. French 


Whole. mand ge. 
10% 12% 


Oregano 
Sage, Dalmation Fancy. 
Dalmation No. 1, Fancy. 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 

Domestic rounds, 180 pack 

Domestic rounds, 

Export rounds, 

Export rounds, 

Export rounds, narrow 

cae oiek case 4be0 binder 

No, 2 weasands 


No. 2 bungs 
Middles regular 


— select, wide, 


@40 


~ and over @70 
ee Motiue: 
OS SS eer 80 
io TIN, a6: erere-o:0.e:cewaie'siaiese selec e 
8-10 in. wide, SEES Eee eS A ri 
6- 8 in. wide, 
Hog casings: 
yastow, 2. 
arrow, special, y 
Medium, special, 
Wide, per 100 yds 
Extra wide, per 100 yd 
Export bungs 
Tge prime bungs.. 
Medium prime bungs. . . 
Small prime — 
Middles, per set 
Stomachs 


COOPERAGE 


Ash pork barrels, black hoo 7 
ps $1.35. @1.374 
Ash pork barrels, galy. hoops... ... "142% @1.45 ’ 
be = patel, black hoops 1.28 7 
arrels, galy. hoops...... 32 
White oak ham ‘tierces = 217 ts 20 
Red oak lard tierces 


2.0214 @2. 05 
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NEW YORK MWARKET PRICES 


LIVE CATTLE 


Steers, good, 1,142 lbs 
Steers, medium 

Cows, common and medium 
Cows, cutter and low cutter 


LIVE CALVES 


Vealers, choice 
Vealers, good 
Calves, common and medium 


$13.00@14.00 
12.00@13.00 


Lambs, choice 
Lambs, common 


Hogs, 194-lb. avg., good and choice. .$ 


DRESSED BEEF 
City Dressed. 


Choice, native, heavy 
Choice, native, light 
Native, common to fair 


Western — Beet. 


Native steers, 600@800 

Native choice yearlings, mso@enn Ibs.. 

Good to choice heifers 

Good to choice COWS. .......ee+eeees wae “14% @15% 
Common to fair cows @13 
Fresh bologna bulls.........eeesesees Tin Giay 


@10.35 


Yo. 1 hinds and ribs. 

. 2 hinds and ribs 

. 1 rounds. 

2 rounds. 

Yo. 3 rounds. 

. 1 chucks. 

. 2 chucks... ° 

5 I OIE Ga:o:e:s siege 12 
Bolognas 
Rolls, reg. 6@8 lbs. avg 
Rolls, reg. 4@6 lbs. avg 
Tenderloins, 4@6 Ibs. avg......... eecce 
Tenderloins, 5@6 lbs. avg 
Shoulder clods 


DRESSED VEAL 


Lambs, 
Lambs, 
Lambs, 


DRESSED HOGS 


Hogs, good to choice 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs..19 @20 
Pork tenderloins, fresh @36 
Pork tenderloins, frozen 30 @32 
Shoulders, Western, 10@12 Ibs. avg....16 pf 
Butts, boneless, Western 20 @21 
Butts, regular, Western aoe 
Hams, Western, fresh, 10@12 lbs. avg..22 @23 
Pienic hams, Western, fresh, 6@8 Ibs. 

average 16 @17 
Pork trimmings, extra lean 22 @23 
Pork trimmings, regular 50% lean 13 @14 
Spareribs 15 @16 


SMOKED MEATS 


Regular hams, 8@10 lbs. 
Regular hams, 10@12 lbs. 
Regular hams, 12@14 lbs. 
Skinned hams, 10@12 lbs. 
Skinned hams, 12@14 Ibs. 
Skinned hams, 16@18 Ibs. 
Skinned hams, 18@20 lbs. 
Picnics, 4@6 lbs. avg 
Picnics, 6@8 lbs. avg 
City pickled bellies, 8@12 Ibs. avg.....22 
Bacon, boneless, Western 

Bacon, boneless, cit 

Rollettes, 8@10 Ibs. avg 

Pe ee 21° @22 
Beef tongue, heavy 24 @25 


2714@28% 





FANCY MEATS 


Fresh steer tongues, untrimmed 
Fresh steer tongues, l. c. trimmed 
Sweetbreads, beef 

Sweetbreads, VERA] cecccccccccccccs ee 
Beef kidneys 

Mutton kidneys 

Livers, f 

Oxtails ecccccce 
Beef hanging tenders...... Cocccvecces 
Lamb fries 


5-9 9%- _ 1244-14 14-18 18 up 
Prime No. 1 veals.. 21 2.40 Ye -4 2.80 
Prime No. 2 veals.. 20 2.20 2.25 2.50 
Buttermilk No. 1... 18 2.10 2.15 
Buttermilk No. 2... 17 1.95 2.00 
Branded grubby ... 11 1.25 1.30 
Number 3 1 1.25 1.30 


ft pt et pt bOO MY 


ASKER 


BONES AND HOOFS 


Round shins, heavy.. 
light 
Flat shins, 





PRODUCE MARKETS 
BUTTER. 


Creamery (92 score) 

Creamery (91 score) 

Creamery firsts (88-89 
score) 


New York. 
3514 


eee ° 
Firsts, fresh 
Standards 


Fowls 

Chickens, spring 

Turkeys 

Ducks 

WE SSetenceneieeecavede 12 


DRESSED POULTRY. 
Fryers, 31-42, fresh @23 
Roasters, 43-54, fresh. %@25 
Roasters, 55 & up, fresh. 951g@27 
Fowls, 31-47 20 @22% 22 
48-59 25 @25% 
@26% 


BUTTER AT FIVE MARKETS 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Fran- 
cisco, week ended Jan. 23, 1936: 

Jan. 17 18 20 22 

Chicago ....... 32% 321%4 32% 33% 
4 34 34 

384% % 34% 

3414 3414 
35 35 

Wholesale prices carlots—fresh centralized car- 
lots—90 score at Chicago: 

32 32 32% 32% 33 3314 

Receipts of butter by cities (tubs): 

This Last Last —Since Jan. 1.— 
week. week. year. 1936. 1935 
as 631 31,725 24, 320 138,261 129,539 


40,144 ¢ 5 2,632 220,893 
ong : 12/030 1: 89,485 


hila, .. 18,127 71,975 


511,892 


cetcose. 
we Be » 


Total 96,932 101,632 97,376 463,955 
Cold storage movement (lbs.): 


Same 
On hand week day 


In Out 
- Jan. 24. last year. 


Jan. 23. Jan. 23 
9,600 371,714 
83,450 174,188 
24,156 

26,899 629, 107 


. 103,290 596,957 14,446,933 


Chicago .... 
New York.. 
Boston 
Phila. 


Total 





CLASSIFIED ADVERTISEMENTS 


Advertisements on this page. $3.00 an inch for each insertion. 


Position Wanted, special rate, $2.00 an inch 


for each insertion. Minimum Space | inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 








Men Wanted 


Position Wanted 


4 
— 


Equipment Wanted 








Beef and Hog Butcher 
Wanted, one all-round beef and hog 
butcher capable of running small gang. 
Must be a good knife man himself. 
W-241, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Ill. 


Practical Sausage Foreman 


volume business. Expert on 
sausage, loaves and_ specialties, 
ete.; also profitable, inexpensive products 
with appeal. Eighteen years’ successful 
manufacturing experience in all details. 
Married, age 40, references. W-242, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Il], 


Can create 
quality 





Cost Accountant 


thoroughly experienced man to 
install and operate as manager depart- 
mental operations and cost system. Give 
references and experience in letter of ap- 
plication. W-235, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, 
Ill 


Wanted, 





Sausagemaker 


Old established sausage concern 
enced sausagemaker who can take 
sausage kitchen and manufacture first-grade sau- 
sage at lowest possible Chance for man 
with ability and some money to enter business 
State experience, age, reference, and other qualifi- 
cations. W-215, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 


wants experi- 
full charge of 


cost. 





Sausagemaker 


Fourteen years’ experience. Not a would 
be, but a man that can produce any speci- 
fied kind or quality of sausage products. 
If you do not need a man at present, keep 
this ad for future reference. Age 32. Write 
JOHNSON, 930 E. 6th Street, Des Moines, 
Iowa. 





A-1 Sausagemaker 


A-1 sausage foreman can produce 
plete line of sausage products, 
specialties. Can handle help. 
for 7 years. W-243, 

PROVISIONER, 
New York City. 


com- 
loaves and 
With last 
THE NA- 

Madison 


concern 
TIONAL 
Avenue, 


300 








Position Wanted 


Business Opportunities 








Packinghouse Superintendent 


Superintendent with years of experience 
and best references is looking for position. 
Thoroughly versed in all departments, able 
to handle men, understands costs and 
yields. W-218, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 





Margarine Dept. Supt. 

Man with many years’ experience and 
first-class references and recommenda- 
tions wishes position as production man- 
ager or superintendent. W-224, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 


Want Agent in Cuba? 


Wish connection with important lard 
shipper who is willing to have capable 
and experienced agent in Cuban market. 
José Pairot, P. O. Box 1791, Havana, 
Cuba. 





Business Opportunities 


Practical packinghouse man with selling 
experience can buy interest in a national 
business, selling to sausage, boiling ham 
and sliced bacon departments, new pat- 
ented devices, very practical and in de- 
mand. W-236, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, II1. 





Peck Washer and Hasher 
Have you a peck washer and hasher 
for sale? Write complete details, con- 
dition and price. W-240, THE Nationaz 
PROVISIONER, 300 Madison Ave., 
York City. 


New 








———__ 


Equipment For Sale 








Hoists and Ice Machine 


For sale, 1 friction bleed rail hoist, 
2 double-friction bed hoists, and 1 nine. 
ton ice machine. Good condition, 
FS-228, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, II. 





Used Machinery 


Closing out used machinery de- 
partment. Many bargains to offer, 
Send us your inquiries. Menges- 
Mange, Inc., 1515 N. Grand Blvd,, 
St. Louis, Mo. 





Packinghouse Equip. For Sale 


Included in equipment purchased from Lancaster 
Packing Company. All in good condition. 

1-No. 166 ‘‘Boss’’ Enterprise Meat Chopper com- 
plete with motor—$350.00. 

1-No. 20 ‘*Boss’’ cae Mixer with motor and 
starting switch—$150.00. 

1-No. 7E Cleveland Kleen-Kut Lard Chopper 
complete with motor and starting switch. 

1-24 ton capacity Frick Ice Machine. 

Complete with vertical center crank steam en- 
gine, ammonia receiver, double pipe condensor, 
complete freezing unit, 72-200-lb. freezing cans, 
overhead traveling crane, and American Marsh 
Brine Pump. 

For further details and for complete revised list 
of other packinghouse equipment for sale, write 


GEO. H. ALTEN 


P. 0. Box 426 Lancaster, Ohio. 





Sausagemaker 


Position wanted by sausagemaker ex- 
perienced in preparing and making com- 
plete line quality sausage, loaves, salami 
of outstanding sales attractiveness and 
appealing product from cheaper mate rial. 
Highly efficient in manual and supervisory 
work. W-226, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 





Working Sausage Foreman 
Reliable 
general 


practical sausagemaker with 20 years’ 
experience in sausage manufacturing, 
seeks position. Ability to make complete line of 
juality loaves, specialties, etc., from 
any materials and fully capable of giving satis 
factory re Age 35 Good references Go 
NATIONAL PROVI 


anywhere ’-234, THE 
SIONER, 300 Madison Ave., New York City 


sausage 


Miscellaneous 








Casings Dealers 
We are deliverers of strictly assorted 
sheep casings and buyers of kosher beef 
middles and artificial casings. The 
Palestine Casing Co., 55 Maze St. Tel 


Aviv, Palestine, Cables: Metarim. 








Plants for Sale 





Assistant 
packinghouse man how 
tion Familiar with 
and cutting, also shipping Under 
and cost accounting. Can efficiently 
position as assistant superintendent in large 
plant, or superintendent in smaller house. Geo 
any where W-239 THE NATIONAL PROVI 
SLONER, 300 Madison Ave New York City. 


sities 3 or 


Experienced 
Bee KS new connet 
manufacturing 
is labor 


employed 
general 


stam 
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Equipment for Sale 


1-Hottmann Cutter and Mixer, 1,000 Ib. 
capacity; 1-Mitts & Merrill No. 1-CV Hog, 
direct-motor driven; 1-No. 156 belt-driven 
Enterprise Meat Chopper or Grinder; 1- 
Wannenwetsch 5 x 7 ft. Rendering Tank; 
1-Allbright-Nell 4 x 8 ft. Lard Roll, ar- 
ranged for motor drive; 2-Mechanical Mfg. 
Co. 4x 9 ft. Lard Rolls; 5-Cooking Kettles. 
Miscellaneous: Hammer Mills, 
Ice Machines, Pumps, Filter 
Presses, etc. 


Dryers, 
Boilers, 


What idle machinery have you for sale? 
Send us a list. 
CONSOLIDATED 
PRODUCTS CoO., INC. 
14-19 Park Row, New York, N. Y. 








For Sale or Lease 

W. C. Routh Packing Plant, 
chase; rental may 
equipment, 
stock pens, 


with option to pur- 
apply on purchase price. Full 
brands, 15 acres land, large covered 
railroad sidings Plentiful supply 
live stock. Capacity 3,000 hogs, 500 cattle weekly. 
Ideal labor conditions; experienced personnel, in- 
eluding manager available. Address R. HUGGINS, 
care plant, Logansport, Indiana. 











Have you ordered the new 


MULTIPLE BINDER 
for your 1936 copies of 
THE NATIONAL PROVISIONER? 
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SUNFIRST 


THE FINEST PAPRIKA 
THAT SPAIN PRODUCES 
a 


SUNFIRST Spanish paprika 
imparts to sausage a bright 
color and distinctive flavor 
that increases sales and 


BUILDS PROFITS! 
Your Spice House can supply SUNFIRST 

















NEW SYSTEM 
Rotary Oven 


Burns Any Gas 


Produces Best Quality 
Loaves and Roasts at Low- 


f est Fuel and Power Cost. 


\) $300 Small 
$325 Medium 
$450 Large 


F.0.B. Factory 


Brand Bros., Inc. Names of users and com- 


410 E. 49th St., New York City plete details on request. 


Built for Service 
36 loaves or 24 roasts 
60 loaves or 48 roasts 
90 loaves or 72 roasts 








STOCKINETTE 
BAGS AND TUBING 


for BEEF—LAMB—HAM—SHEEP 
—PIGS—CUTS—CALVES— 
FRANKS, Etc. 
CORRECT FIT GUARANTEED 


E.S.HALSTED ECO. Inc. 


64 PEARL ST.. NEW YORKCITY 
Joseph Wahiman, Dept. Mgr. 


(Formerly with Armour & Company) 
Makers of Quality Bags Since 1876 
ion ton 





DUZ-MORE KNIFE 


Saves Time: Money: Trouble 


ra) 
y, 


Quickly 
Interchange- 
able without 
Tools 


Absolutely 
Sanitary 


[eng [~ife PLATES 


Cost Less in the Ke Run 


Long Life plates have an un- 
equaled Service Record be- 
cause they are made of an es- 
pecially tough, long - life steel 
that resists wear. Our descrip- 
tive illustrated brochure gives 
the facts. May we send it to you? 


K.C.SEELBACH C0.Inc. “ww vor av 




















Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F.G. VOGT & SONS, INC.—PHILADELPHIA, PA. 














Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 
U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 


























Week ending February 1, 1936 


BELLEVUE STRATFORD 


CLAUDE H. BENNETT, General Manager 


In the heart of 
Philadelphia... 
socially, com- 
mercially and 
geographically. 


Rates begin at 
$3.50 


= 
fA 


e 


ol ed SO 
vata re Teter = 


CBBREEL 2 
Si 


NAVAVSVS SAAS . 


Booking Offices 
New York: 11 W. 42nd St. 
Longacre 5-4500 


Pittsburgh: Standard Life Bldg. 
Court 1488 
































® TRY OUR Original 
3 ©6WEST VIRGINIA HAM. 


Cooked...Smoked...Ready-to-Serve. 
It adds prestige to your business! 


a 
HYGRADE FOOD PRODUCTS 


Corporation 
30 Church Street New York City 





Sealed in Silver 














C. A. Durr Packing Co., Inc. foods of Unmatched Quality 
Utica, N. Y. 


Manufacturers of — KAY 
Se QUALITY 





HAMS—BACON 
LARD—SAUSAGE 
DAISIES SOUTHERN ROSE SHORTENING 


FRANKFURTS SAUSAGES The Wm. Schluderberg -T. J. Kurdle Co. 
QUALITY PorkProducts That SATISFY Meat Packers Baltimore, Md. 

















Superior Packing Co. | ||The eamenasse a Company 
Price Quality Service 








Chicago St. Paul Oo See wy, 
| 7 ous pacine & 





DRESSED BEEF Pork and Beef Packers 


BONELESS BEEF and VEAL Columbus, Ohio 
Schenk Bros., Managers 
Carlots Barrel Lots New York Representative: M. C. Brand, 410 W. 14th 8t. 


--——-- —— nen! 
































Philadelphia Scrapple a Specialty awe 


) John J. Felin & Co., Inc. | 


Lard 
4142-60 Germantown Ave., Philadelphia, Pa. Delicedecssll 
New York Branch: 407-409 West 13th Street 











— 
——— 
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CARLOT. SHIPPERS 








THE E. KAHN’S SONS Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORE PHILADELPHIA WASHINGTON BOSTON 


. L. Woodruff W. C. Ford B. L. Wright P. G. Gray Cc. 
iow, 14th St. 38 N. Delaware Av. 631 Penn.Av.,.N.W. 148 State St. 





Main Office and Packing Plant 


Austin, Minnesota 


























Hunter Packing Company 
East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 











St. Louis 
Shippers of Straight and Mixed Cars 


Pork — Beef — Sausage — Provisions 


HAMS and BACON 
“Deliciously Mild” 
New York Office—259 W. 14th St. 
REPRESENTATIVES 


Murphy & Decker, Boston, Mass. ‘ashington, D.C. 
M. Weinstein Co., Philadelphia, Pa. © - amiss {Poitionee Ma. 




















‘ 
Partetdae 
PORK PRODUCTS—SINCE 1876 

The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 














Wilmington Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 














Rath’s 


Jrom the Land O'’Corn 


nmr bb bb bb Md dd dd dd 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKINGCO., WarTERLOO, Iowa 

















qyole- 





NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF —- PORK —- SAUSAGE =- PROVISIONS 
BUFFALO—OMAHA—WICHITA 
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Adler Company, The. 
Allbright-Nell Co., 
Aluminum Cooking Utensil Co 
American Can C 

American Soya 

Ampol, Ine. 

Anderson, V. ; 

Arbogast & Bastian Company........ 
Armour and Company 

Armstrong Cork Products Co 


Baker Ice Machine Co., Ine 
Bellevue-Stratford Hotel 
Bemis Bro. Bag Co 

gest & Donovan 

Bloom, 8S. C. & Co 

Brady, McGillivray 

Brand Bros., 

Brecht Corporation, 

Brown Corp. 

Burnette, C. 


Cahn, Fred C 

Callahan, A. 

Calvert Machine Co 

Case’s Pork Pack 

Chevrolet Motor 

Chicopee Sales Corp 

Chili Products Corporation, 
Christensen & McDonald 
Cincinnati Butchers’ Supply Corp... 
Circle E Provision .e 
Columbus Packing Co., 
Continental Can Co 

Continental Electric 

Cork Insulation Co. 

Crane Co. 

Crescent Mfg. C 

Cudahy Packing Co., 


Dexter Folder Company 

Diamond Crystal Salt Co 

POG BOR WOPEE << cc ccesceccccse 
Dold, Jacob, Packing Co 

Dry-Zero Corporation 

Dubuque Steel Products Co..... 

Du Pont Cellophane Co 

Durr, C. A., Packing Co., 


Early & Moor, Ine 


Fairbanks, Morse & Co 
Felin, John J., & Co., 
Firestone Tire & Rubber Co 
Forbes, Jas. H. Tea & Coffee 
Ford Motor C 

French Oil Mill Machinery 
Frick Company, Inc 


General Electric 
General Motors 
Globe Co., 
Griffith Laboratories 

Gruendler Crusher & Pulverizer 


Halsted, E. S. & Co., 

Ham Boiler Corporation 

Heekin Can Co., 

Hormel, Geo. A. & 

Hunter Packing Company 

Hygrade Food Products Corporation. . 


Company 
Truck Co 


Independent . Casing 

Industrial ¢ ‘he -mical Sales Co., 
International Harvester 
International Salt 

Tackle, 
Jamison Cold Storage 
Jehns-Manville Corp. 
Jourdan Process Cooker 


Geo. 


Kahn's Sons Co., 
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Levi, Harry & CO. .cccccccccccccccce 
Liberty Provision Co.........- 
Link-Belt Co. .. ° 
Live Stock National Bank 


MeMurray, L. H. 

Majestic Hotel 

Manaster, Harry & Bro 
Massachusetts —s Co 
May Casing Co...... 5 
Mayer, H. J. & Sons Co. 
Meyer, H. H. Packing Co 
Midland Paint & Varnish Co 
Mitts & Merrill. 

Mongolia Importing Co., 
Morrell & Co., John. 

Moto Meter Gauge & “Equip. 


seers 


COFP. « «« 


Omaha Packing Co 
Oppenheimer Casing Co... 
Patent Casing Co....... 
Paterson Parchment 

Peters Machinery Co... 
Pomona Products Co.. 
Pomona Pump Co....cccces 
Powers Regulator Co 
hint Steel Tank Co 
Rath Packing Co., 

Republic Steel Corp 
Rhinelander Paper Co 
Rogers, F. C., 

Rosenthal, Ben. H. 

Salzman Casings Corp 
Sander Mfg. Co.. 
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& Fellerman 
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Sedberry, J. 
Seelbach, K. C. Co., Ince 

Shellabarger Grain Products Co 

Silvery, Nicholas 

Smith, Brubaker & BEgan 

Smith’s Sons Co., John E....Second Cover 
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Specialty Manufacturers 
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Swift & Company 
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United Cork Companies............. 
United Dressed Beef 

United Steel & Wire 
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Wilmington Provision 
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*Regular Advertisers Appearing at various intervals. 
? While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission in the preparation of this index. 
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| UNITED DRESSED BEEF COMPANY 


J. J HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods 
Stearine Calf Heads 
Tallows Cracklings 





Pulled Wool 
Pickled Skins 
Packer Hides 


Calf Skins 
Horns 
Cattle Switches 





Selected Beef and Sheep Casings 
NEW YORK CITY 


43rd & 44th Streets 


Telephone 
First Ave. and East River 


Murray Hill 4—2900 














yvisioner 





“The Skins You Love to Stuff”’ 


Early & Moor, Inc. 
SAUSAGE CASINGS 


139 Blackstone St. 
Boston, Mass. 


Exporters 
Importers 


Phone Gramercy 5-3665 


‘Schweisheimer & Fellerman 


Importers and Exporters of 


SAUSAGE CASINGS 
Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St. New York, N. Y. 




















Harry Levi & Company, Inc. 
Importers and Exporters of 
Sausage Casings 


625 Greenwich Street 723 West Lake Street 
NEW YORK, N. Y. CHICAGO, ILL. 

















Selected 
Sausage Casings 


Attention 


For YOUR Pork Sausage Use 
OUR Graded SHEEP CASINGS 




















MAY CASING COMPANY, INC. 


FORMERLY M. J. SALZMAN CO., INC. 


619 West 24th Place, Chicago, III. 


TO SELL YOUR PRODUCTS 
in Great Britain 





communicate with 


STOKES & DALTON, LTD. 
Leeds, 9 ENGLAND 

















THE CUDAHY PACKING Co. 


Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street Chicago, U.S. A. 








IS NS EE SN 


IMPORTING 
(oe com 


SAUSAGE CASINGS 
) QUALITY STRENGTH SERVICE ¥ 


4 NEW YORK.NY. BOSTON. MASS. fy 
A 276 Fifth Ave. 78-80 North St. fi 
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Week ending February 1, 1936 
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Good frankfurters deserve good 


casings. Poor frankfurters need 


good casings and Good Casings are 











| “Casi ngs by Mongolia’”’ 


“MONGOLIA, 


UE one. Nets INC. 
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Hot Springs 
NATIONAL PARK « ARKANSAS 


No hotel can carry a finer badge of distinction than 
the “7 Stop” insignia— proof that quests return again 
and again. When you feel the need of a rest— when 
vitality lags —when the outdoors calls— come to Hot 
Springs, Arkansas and stop at the 7 Stop hotel- Majestic. 


FIND NEW HEALTH AND VIGOR 


The 46 famous Springs of Americas favorite Spa 
bring relief from a host of ailments including : 
high blood-pressure, neuritis, rheumatism, etc VY; al ill I 
Every sport— golf, riding, hiking—at its best. fil W “9 
REVISED RATES ARE LOW... aT ' l mu 
Rooms from #150 — Apartments, 2,3 and im Or Hospital 
4 rooms: cottages located on the same Wn 
grounds. BRUCE E.WALLACE, Manager. 


HOTEL 


MAJESTIC 


BATH HOUSE & APARTMENTS 


H. GRADY MANNING, President 


Jun 


Every Southwest Hotel is a 7 Stop Hotel 


» NNNETZT Ts 
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UNVARYING ACCURACY is inherent in all 
ANCO Harrington Patented Measuring Fillers. It makes no differ- 
ence whether you are filling |-lb. cartons or 65-lb. tierces, these 
Fillers continually measure and fill efficiently and accurately. The 
actual weighing operation is taken out of the operator's hands and 
put on a basis of speedy and accurate mechanical perfection. 

There is an ANCO Harrington Measuring Filler for every size of 
container. Some styles are made to fill several different sizes of 
containers. 

No matter what your capacity requirements are, there is an 
ANCO Filler especially adapted to them. Why not increase the 
profits of your lard or compound department by installing the most 


efficient and economical packaging equipment? 


THE ALLBRIGHT-NELL CO. 


Pa seonnsa - 5323 S. Western Boulevard, western Office: 
4 y Street me 111 Sutter Street 
New York, N. Y. Chicago, IIL San Francisco, Calif. 





OVERWEIGHT 
LOSSES AND UNDERWEIGHT COMPLAINTS 


WITH HARRINGTON 
LARD AND COMPOUND 
MEASURING 
FILLERS 





YOU SHOULD USE 
SWIFT'S 


ATLAS GELATIN 


The less evident the gelatin, the better the jellied meats. 
That’s the idea behind Atlas Gelatin. 


For Atlas is a specialized gelatin, intended for one purpose only ..¢ 
making jellied meats. : 


That’s why Atlas is 


Transparent so the meats can look their very best. 


Tasteless. .....-. so that the true meat flavor is not 
obscured. 


High Test and because of this high jelly strength, 
it is economical to use. 


In purity, Atlas meets all state and federal pure food regulations, 


Swift & Company 


General Offices: Chicago 








